THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, OCTOBER 26, 1914 
CHOROID 


AMERICAN CANS 


“Good cans and when you need them”. That is our slogan. 
Our every effort is directed to the making of the very best cans 
possible to make and then shipping them when you need them 
—not the day after, but if possible to reach you the day before 
they are needed. 


Our manufacturing plants are located at points convenient to 
the great packing fields and orchards giving the opportunity of 
prompt service and low freight charges. 


All our resources are at the back of ‘‘Good cans and when 
you need them. 


American Can Company 


Chicago San Francisco 


Portland, Ore. NEW YORK Hamilton, Ont. 


Baltimore, Md. 
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GEO. W. ZASTROW || Why Do You Hesitate About 


MECHANICAL ENGINEER 


1404 to 1410 Thames St. BALTIMORE, MD. Buying A Blakeslee Simplicity 


TALS GAAONdWI 


Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


to held £00, 1.000 ond 1,990 9%b. cans. Burden & Blakeslee, Mfgrs. 


Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 


steam, or open bath process. Cazen ovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


SANITARY CANS 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 
principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. Baltimore 
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THE Canning TRADE 


THE READY REFERENCE LIBRARY. 


For Canning - Preserving - Pickling 
all Food Products 


3rd EDITION, REVISED UP TO DATE (1914) 


NEW FORMULAE—SANITARY REGULATIONS, 
PURE FOOD REQUIREMENTS, ETC. 


THE REQUIRED WEIGHTS FOR LABELS 


It is an insurance policy against mistakes and losses. No 
need to hesitate or go wrong—refresh your memory 
or learn how. The book is a compilation 
of the industry’s best thought 
and accomplishments. 


THE ONLY ONE OF ITS KIND 


CASH WITH THE ORDER 


LEARN HOW TO SELL THEM 


Learn how to talk the selling points of 
your goods. Possibly more than any- 
thing else the individual canner needs 
to learn how to sell his output. 

Here is the first practical book on the 
buying and selling of canned foods, 
written by the man who, above all others, 
is best able to speak from the side of 
the buyer and from the side of the 
seller— 


J. A. LEE 


(‘‘Wrangler’’, the Chicago Correspondent of The 
Canning Trade.) 


Indispensable to every Canner, Broker, Buyer, 
Wholesale Grocer or large dealer 
in canned foods 


Price $2.00 with the order. 
Off the press—June 1914. 
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CONFIDENCE IN SEEDS 


Do not attempt to save money by the purchase of Seeds 
because they are CHEAP 


Landreths’ Seeds are too good to be cheap, that 
is in the sense of comparison with some other 
grades, the prices of which at once condemn 


them. 
Buy Seeds in which you can have confidence. 


We sell all kinds of Seeds used by Canners. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 


— 


“Cameron” Automatic Double Seamer No. 190 


FOR SANITARY, BAKING POWDER, COFFEE, OR PAINT CANS 
This machine will double-seam the end onto 
the body and make the can absolutely air tight 
without the use of solder at a speed of 75 cans per 
minute, and does splendid work on SANITARY 
or OPEN TOP CANS. 


The ends and bodies are fed automatically. 
Machine can be changed from one size diameter 
can to another and is fully guaranteed. 


Write for particulars and list of users on this 
and other machines. 


We build every machine used in the can shop. 


TORRIS WOLD & CO. 


WILLIAM CAMERON, Pres. & Mgr. 
218-230 N. Jefferson Street 


Patented CHICAGO = 2 
Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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CERRUTI SYRUPER 


When Such Canners AS 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


JUDGE 


SALES AGENT 


268 Market St. 25 California St. 


SAN FRANCISCO, CAL. 
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THE Canning TRADE 


NATURAL CONSEQUENCES 


- It doesn’t just happen that sweeter, cleaner, and more sanitary canning machines and 
utensils follow from the use of 


Sanitary 
Cleaner and Cleanser 


Neither is it by chance that Wyandotte Sanitary Cleaner and Cleanser greatly reduces 
the contaminating influences of bacteria, nor that it lessens the possibilities of swells, nor 
that it helps to produce a better quality of canned products. These things are “natural 
consequences.”’ 

Wyandotte Sanitary Cleaner and Cleanser in made for a special purpose and that purpose 
is for cleaning food containers, carriers, utensils, machines—for cleaning everything about 
the cannery or food establishment. It has special properties to sweeten the sour places, to 
check fermenting odors, to remove all foulness and impurities. It has perfect cleansing 

INDIAN IN ciRcLE 2d purifying ingredients and they clean sanitarily clean. 

When Wyandotte Sanitary Cleaner and Cleanser is the only cleaner re- 
commended by sanitary Authorities and when every claim for it is guaranteed, 
why not ask your supply man to ship you a keg or barrel or write us. 


Sold by A. K. Robins & Co., Baltimore, Md. Brown, Boggs Co., Ltd. Hamilton, Ont., Canada. 
Bessire & Co., Indianapolis, Ind. 


IN EVERY PACKAGE 


THE J. B. FORD CO., Sole Mnfrs., WYANDOTTE, MICH. 
THIS CLEANER HAS BEEN AWARDED THE HIGHEST PRIZE WHEREVER EXHIBITED. 


SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 
801-5 BE. PRATT ST. BALTIMORE, MD. 
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Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont.,. CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
| AT 


‘Warner Inter-Insurance Bureau 


RESULTS 
Cash Saving, approximately 
Losses paid since organization. .66 
‘Insurance in force, June 30th, 1914 19,783,256.98 
Cash Assets, June 30th, 1914 , 305,575.57 

Placing your Fire Insurance through this Bureau means ; 
your Insurance at ACTUAL COST. 5, 


Reduce your overhead expense by placing your insurance ~ 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN’ CAMP, Chairman, Indianapolis, ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH;- Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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THE Canning TRADE 


minute. 


Can Machinery Catalogue 14 T, on request 


EK. W. BLISS CO.,, 


For a Positive Test 
Bliss No. 15-K Round Can Tester 


It receives the cans from the end soldering machine, automat- 
ically clamps and charges them with compressed air and carries 
them through the testing tank. The cans during submersion re- 
main close to the surface and leakers are readily detected and re- 
moved. The revolving carrier has a worm wheel drive which im- 
parts an even and uniform motion, reducing agitation of water in 
testing tank. The machine takes cans from 2 to 5 inches in diam- 
eter by 2 to 6 inches in height, and operates at the rate of 120 a 
We build a larger machine, No. 16-K, for gallon cans. 


Builders of the Complete Line 


25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


LEWIS STRING BEAN CUTTER—tmprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all ot drive and shaft drive for vibrating 
feeding hopper and screen. nives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped ente the vibrat- 
€ screen, takiug out the short pieces that may come from cutting close 
tothe end ef bean. Capacity about 20,00 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 
Alse Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-2830 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 


is of high grade canners stock. 


We are now booking 


orders for present and future delivery of this, as well as 


for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


QUALITY FIRST 


TOMATO *PUEP 
DEPENDABLE 


We do not can tomatoes 
but manufacture our 


whole crop of whole to- 


matoes into pulp. 


Write for Prices and Samples 


TOMATO PRODUCTS COMPANY 


Paoli Indiana 


(0: Comes You Us Cape 


ein SPRINGDALE PIKE. 2 


f Course You Use Copper 
Kettles and of Course You Use 


HAMILTON 
Kettles 


ANY STYLE ANY CAPACITY 
HAMILTON COPPER & BRASS WORKS 
Builders of Quality Copper Coils and Kettles 
HAMILTON, OHIO 


Canners’ Attention! 
In Stock for Quick Shipment 
2 Ayars Sanitary Tomato Fillers. 1 No. 10 Sanitary Tomato 
Filler. 1 Exhauster. 2 Process Clocks. 1 Morral Cutter 
that really cuts corn—AL.L, NEW. 
1 Practically New Hawkins Capper with shaft 
driven wiper . - $150.00 
16 Qt. Enameled Buckets 
WIRE ORDERS AT OUR EXPENSE 


A. K. ROBINS & CO. 
116 Market Place BALTIMORE, MD. 
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FOR YOUR 


PARTICULAR REQUIREMENTS 


OF 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 
WASHINGTON, PA. 
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THE Canning TRADE 


Ayars Machine Company, new Sersey. 


SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE THE CONTENTS A RICH 
CREAMY APPEARANCE. 


Ayars Machine Company, jersey. 


BROWN, BOGGS CO., Lrp., HAmiiton, Ont., Sole Agent for Canada. 
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SOUTHERN CAN CO. 


BALTIMORE 


MARYLAND 


CANS 


Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


‘ Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Some as fine tomatoes as have ever been seen were 
brought to market and to the factories this week, and the 
vines continue to yeld, and are still well filled with green 
fruit. It is and has been a remarkable season, for after 
the plants seemed dead and gone, they revived and took 
on a second life and gave good fruit. This was not so 
in all sections, because the blight put large areas of them 
out of the. running, but it is so in some sectrons, and just 
where they were hit the hardest in the early season. Just 
when frost.would seem most imminent there would fol- 
low an untsually warm day and night, and vegetation, 
instead of being blighted, would appear the more hardy 
and healthy. Thursday, the 22nd, which can rightfully 
be termed the latter part of October, was unusually warm 
in this section, so much so that vests felt uncomfortable 
in the middle of the day, and the | ght coats which had 
been brought out were left unworn. And despite the 
numerous warnings we have heard that cool nights and 
heavy dews would not produce good tomatoes, we have 
seen some firmer, heavier and more solid and better col- 
ored tomatoes than at any time before in this season. 

And yet, despite this prolonged season, and despite 
the fact that the tomato market has dropped down fur- 
ther, to 65c. for standard No. 3’s, we do not believe the 
late season will add materially to the total pack. As we 
before stated, quite a few canners closed down a fort- 
n ght ago; since then more of them have taken advan- 
tage of the clause in their contract which put a time 
limit on deliveries and have closed their factories, while 
still others have ceased because market conditions do 
not make continuing attractive. Not many tomato can- 
ner es will be running when this is read. 

, Indiana is said to be all through with her pack, and 
neither from there nor from any other section do we 
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hear that the pack is a large one. California is ending 
her season with a good output, but not in excess of 
the requirements. And it is said the quality of the pack 
there this season is exceptionally fine. Storms and cool- 
er weather have put a stop to the packing on the Coast 
just when it appeared likely the pack would make a 
record. 


The West has been holding out well in its tomato 
prices, but this week saw a stampede there, and the 
prices have gone off rapidly to almost a par with the 
Eastern prices. They are now quoted in the West at 
65c., 50c. and $2.35, and the market demoralized in con- 
sequence. Jobbers there have been able to buy Eastern 
tomatoes at these prices, and the decline is accordingly 
not surprising. Large operators in that section recog- 
nize that the present prices are abnormal, and from all 
that can be learned, unwarranted, being caused by the 
unfavorable banking facilities of many canners, and 
probably in no small degree to a case of rattles or fright 


on the part of many others. -In other words, the efforts 
of some interested parties to get large blocks of good 
tomatoes at very low prices have been entirely success- 
ful—they succeeded in their attempt to stampede the 
market, and now that they have been satisfied it will not 
be surprising to see recovery begin. Because they did 
not buy tomatoes to hold at low prices, their profits will 
come from the advances which they felt certain would 
occur, and which they will now help to produce. We 
trust there are not many tomato canners who were run 
off their feet by mere fright or what mfght be termed 
foolishness. We know there were many who were 
obliged to sell, and these are entitled to sympathy. 


In corn there has been nothing exciting this past 
week. The market has held quite firm, but trading has 
been light. The unsettled condition of tomatoes natu- 
rally reflected itself in corn and in all other lines of 
canned foods, but the market is fully aware that the sup- 
ply of corn is short, and that any changes in the market 
are more likely to be upward than downward. 

Peas have also been quiet, but it is to be noted that 
while these reports are still heard from all quarters, 
Wisconsin reports shipping out quite a lot of peas, and 
that they are apparently going directly into consump- 
tion. Of finer grades the market is firm and the canners 
lucky enough to hold some are unwilling sellers. 


Pumpkin and sweet potatoes are now coming in for 
a good share of attention, and the packs of both promise 
to ‘be moderate. The absence of cold weather is with- 
holding demand, and the market is suffering in conse- 
quence, but they will be good property, and the jobbers 
are taking fair amounts at this time. 

Prices on cove oysters have been made, and for 
shipment as wanted are about as follows: Three-ounce, 
new style short tins, 55c.; 4-0z., 65c.; 5-oz. old style 
cans, 72¥4c.; 5-oz. extra standard, 90c.; 6-oz. standard 
talls, 95c.; 6-oz. new style short cans, $1.15; 8-oz. $1.30; 
10-0z. old style cans, standard, $1.40. No. 1 tall 6-oz. 
selects, $1.15; No. 1 6-oz. extra selects, $1.20; No. 2°12- 
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oz. selects, $2.35; extra selects, $2.80. Mammoth counts, 
6-0z., $1.50; 12-0z., $2.90. All of these quotations are 
f. o. b. Baltimore, and, as stated above, are as wanted. 

The oyster situation in the Chesapeake Bay is an in- 
teresting one this season, as it now appears that the new 
law passed by the Legislature in January, 1914, does 
actually mean the killing of all planting efforts and that 
the entire oyster-producing sections of the Bay are 
turned over to any one who cares to work them. “What 
is everybody’s business is nobody’s business” is too old 
an axiom to expect it not to prove true in this case, and 
we may therefore look for a quite thorough devastation 
of the oysters in the next two years. If the Chesapeake 
Bay can withstand the shock of this abuse and neglect 
and continue to yield the splendid quality and quantity 
of oysters for which it has long been famous it will be 
surprising, and we doubt it. But it will probably take 
the two years that must intervene before another Legis- 
lature can restore some semblance of protection, to teach 
these men that the industry is worthy of care and needs 
protection. They wanted “hands off” on the oyster ques- 
tion and they got it, and now we will see what comes 
of their system. 


CUTTING THE FERTILIZER BILL BY SHOWING THE IN- 
DIVIDUAL SOIL NEEDS. 


- By Prof. Karl Langenbeck. 


The produce exhibits at the recent county fairs in the 
banner section of good farming in our country, which is cen- 
tral Pennsylvania, have been a source of pride to all behold- 
ers. No less so have been those fairs to the northeast and 
southwest from Riverhead, Long Island to Roanoke, Virginia, 
wherever the practice of Pennsylvania German methods has 
prevailed. These methods are consonant with the teachings of 
our experiment stations, and in such teaching, Pennsylvania, 
7 Jersey, Maryland, Virginia, Delaware and New York have 
ed. 


The good results have been on view during the past month. 
Now comes the next question; how to extend the practices and 
teaching without needless expense? Chemists headed by Prof. 
Hilgard have constantly pointed out that lime, so essential to 
plant life, is the element so readily leached out of the soil and 
lost in drainage waters. The practice of liming the soil is the 
foundation of German agriculture. It is not practiced effec- 
tively, except where its traditions have extended. But, the 
practice at best is still crude. Some soils need little or no 
lime, some as much as two and three-quarters tons to the acre 
with every stage between on farms lying in the same region. 
Now soil analysis tells exactly what each soil needs and drain- 
age water analysis shows how every pound used in excess, is 4 
foolish waste. 


At the Long Island fairs and at those of Lancaster and 
York, Pennsylvania, industry has been coming to the aid of 
science, in showing this to farmers by means of visible tests, 
on samples of their own soils, which they brought for the pur- 
pose. These tests were made at the booths of the lime manu- 
,acturers who propose to show the farmers in the future wha 
the real lime-hunger of their soils is, if they will but take the 
trouble to furnish the lime producers ,or their represntatives, 
with samples of their soils. These public demonstrations will 
be extended to fairs and grange meetings in other states a8 
the opportunity presents. 


The work done so far in exhibiting these tests has attract- 
ed great interest. First, because the farmer could see the 
lime-hunger of his own soil for himself. Second, because it 
gave him confidence that the purpose of the lime producer is 
not the short-sighted one of wanting to sell all he can, but 
to sell only what is needed. Good business is based on just 
such confidence. No practical: demonstration like this, intel- 
ligible to the common man, has ever been made before and 
it gave a new note of interest to these fairs, that was com- 
pletely novel. 
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THE NEW PANAMA CANAL RATES. 


Just what effect the opening of the Panama Canal has had 
on general commerce is well shown by the Journal of Com- 
merce, which says of this new departure i 

The voyages made between the north Atlantic and north 
Pacific ports through the Panama Canal since its opening for 
commercial traffic, August 15, have now been sufficient in 
number to afford a practical general basis for establishing 
shipping rates. Regular tariffs ,however, such as those filed 
with the Interstate Commerce Commission by the railroads 
are not likely to be forthcoming, as the steamship owners 
and operators are working individually on a competitive basis 
and the conditions are so new and uncertain tnat the freight 
agents are dealing with offers of cargo on the immediate cir- 
cumstances. The usual rules of demand and supply and what 
the traffic will bear are accordingly in full play. Rates are 
liable to be changed at any moment and vary tm some classes 
of commodities with every trip, so that only actual application 
to the officers can afford guidance for intending shippers. 


Several considerations make it unlikely that any uniform 
tariff of freight rates will be brought about for a long time to 
come, if at all. Legislation at Washington and Congressional 
inquiries and judicial investigation have all acted as a check 
upon joint action through shipping conferences, such as have 
existed in almost every part of the world along the old trade 
routes. The European war has effected viorent interruption 
in important shipping combinations and developments especial- 
ly designed to take advantage of the new waterway for the 
world’s commerce. No one knows how long the disturbance 
with commerce and peaceful commerce will last and those 
steamship owners in the domestic and foreign shipping trade 
who are able to utilize the canal at once cannot put out of 
sight the possibilities of the keenest competition which will 
have to be met at the conclusion of the war. 

The relations of the transcontinental railroads to the canal 
are still obscure. So far as the all-water route can be com- 
pared with the cross-continent railroad carriage for the cost of 
freight it has already been conclusively shown that the greater 
cheapness of water carriage and the elimination of transship- 
ment enable rates to be reduced far below those that have 
hitherto prevailed. Much freight is therefore likely to be 
diverted from the land routes, but the steamship carriers have 
also had in mind the fact that there will be a surplus volume 
of cargo that will fall to their business. There are many 
classes of goods for which the Panama Canal will be a desir- 
able routing. In the Pacific Coast trade the rates are all on 
the weight basis and follow the railroad ciassification. So 
far the shipments from the North Pacific ports, Seattle, Port- 
land, San Francisco and the port of Los Angeles have been all 
that could be desired and have been well balanced by the 
cargo forwarded from the north Atlantic ports. 

The cargoes coming eastward consist mainly of lumber, 
flour, wheat, salmon and fruits where refrigerating apparatus 
is available. All Eastern canned foods are forming an im- 
portant class of shipments for the Pacific Coast, and a big busi- 
hess has been started by the canal between Baltimore and 
Portland, which has in some degree supplanted the overland 
shipments from Iowa. 

Taking the general average reduction in freights from the 
schedule tariff of the transcontinental railroads, one of the 
freight agents of the steamship companies engaged in the trade 
placed it at 40 per cent. At the office of the American-Ha- 
waiian Steamship Company it was stated that the maximum re- 
duction on the rates which prevailed over the Tehuantepec 
route was a third ,or 33 per cent. The 10,000-ton boats of this 
company have already brought several million feet of lumber 
for Poughkeepsie, and more lumber will be unloaded for New 
York when the government fixes a tariff rate for deck loads 
through the canal. In Portland it is considered that the great- 
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est business between that port and New York must necessarily 
be in lumber, and that the bulk of the lumber needed by the 
Eastern States will hereafter be supplied by thre Oregon- Wash- 
ington forests. 

The cost of transport of lumber and shingles by the Isth- 
mian route was 55 cents per 100 pounds, as compared with 
85 cents by the overland route. The water rate has now been 
cut down by more than a half and the rail carriage has been 
eliminated entirely. 

All the four chief lines engaged in the trade are seeking 
freight of all sorts. The Atlantic & Pacific Steamship Company, 
of which W. R. Grace & Co. are the general agents, has booked 
heavily for its steamers, which are making excellent running 
time. The Santa Cruz, which took out a cargo of structural 
steel, is bringing her capacity of salmon and reached here Oc- 
tober 16. The Santa Clara made a passage of 16 days and 22 
hours from New York to San Pedro (Los Angeles) and 19 days 
and two hours to San Francisco (the fastest time by two days). 
The operators figure on 20 days to San Francisco, 25 to Port- 
land and 30 to Seattle. 

Iron and steel shippers have made a rate from Pittsburg to 
New York and by the canal to Portland, Ore., which totals 46 
cents, including wharfage and delivery charges. Of this the 
rate by way of canal, from New York to Portland, is 30 cents. 
This compares with the 60.5-cent rail and Great Lakes rate 
from Pittsburg to Portland and with the 65-vent rail and Lakes 
rate from New York to Portland. 

On structural stel and plate iron the rail rate is 30 cents 
and the rail-lakes charge 75.5 cents, as against the 30 cents 
only charged for the all-water canal route. 

All canned salmon has been diverted from the railways 
for the canal route. It is shipped to New York by water and 
is carried thence as far west as Milwaukee at less than the 
eastbound rail rate. 


SUGGESTS A CHAIN OF CANNERIES IN WASHINGTON. 


Writing to the Fruit and Produce Distributor, Senator Paul- 
hamus, of that State, Makes a Suggestion Worthy 
of Consideration. 


He Says: 

“Complying with your request for an article on the by- 
products (canning and preserving) proposition, I will be very 
glad to express to you my ideas—realizing that I am one of the 
many fruit growers in the Pacific Northwest, and with the un- 
derstanding that I do not desire to convey the impression that 
my judgment is better than any other grower’s. 

I can see no valid reason why the fresh shipments and the 
by-products should not be handled by one and tne same organi- 
zation, and I can understand of many reasons why they should 
be handled by the same organization. 

In my judgment, a large percentage of the fruit grown in 
the Pacific Northwest will be shipped out of the Northwestern 
States in order to find suitable markets. This means that all 
of our fruit grown in th efour Northwestern States will be 
marketed by rail, or by water. If by rail, it will be necessary 
for our fruit to pass through some one of three following cities 
Portland, Spokane, Seattle or Tacoma. In other words, if the 
fruit is shipped by water, the chances are it will loaded at 
Portland, Seattle or Tacoma. If the fruit goes East by rail, 
it will pass through either Portland or Spokane. 

I am very much adverse to using Eastern cold storage 
plants for the purpose of storing our fruit. I believe that it 
should be stored as near home as possible. The railroad com- 
panies have given us loading-inrtansit rates, meaning that the 
farmer at Newberg, Oregon (for example can ship his fruit 
at no ultimate cost to a cold storage plant in Portland or 
Seattle, or Spokane, to be held in cold storage until ready for 
the Eastern markets. 
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In my judgment, sufficient bonds should be floated to 
erect at three points mentioned—that is. Portland, Puget 
Sound and Spokane—suitable cold storage plants, with can- 
neries and evaporators in connection. This would give every 
grower an opportunity to ship, at no ultimate expense, all of 
his fruit to any one of the three plants, where they could be 
worked over, putting the defective fruit in the cannery or the 
evaporator, and the good fruit in cold storage. I believe that 
under a system of this kind the grower would be enabled to 
borrow on a warehouse certificate a reasonable amount to 
enable him to finance the harvesting of his crop. In this 
manner all of the shipping fruit, or a very large par tof it, 
would be under the direct supervision of the distributing com- 
pany. The apples that should be marketed ix December could 
be handled promptly; the apples that should be marketed 
earlier could be placed upon the market at the time they are 
best suited for marketing purposes. The banks would have 
first-class security for the farmer’s loan. The security would 
be such that the bank examiner would very readily approve of 
it. In fact ,it would be much better security than an indorser. 
But to raise funds for an enterprise of this magnitude it would 
be necessary for the growers to enter into a contract with the 
distributing company that would guarantee the delivery of 
every bit of their fruit for a series of years. 

I don’t mean to convey the impression that it would be 
necessary to close up all of the different by-product plants that 
are now in operation. They could be continued just as long 
as they are useful; but under the larger and better method, 
every grower of fruit in the Pacific Northwest would have ac- 
cess to a cannery conducted upon the most modern method. 
In my judgment the transportation companies could, and 
would, help float bonds sufficient to erect plants as described. 


The time is ripe for an organization of this nature, and 
no person can bring about such an organization except the 
growers themselves. They hold the key to the situation. 
Whether they are interested in the most modern and up-to- 
date methods or not depends entirely upon themselves. No 
person can organize them unless they want to be organized. 
Of course ,it will be impossible to bring every grower into 
any organization, but I don’t believe there is a single grower 
but that will agree, with the rest of us, that organization is 
necessary. We might honestly differ as;to whether it was 
being well managed, but we cannot disagree as to the basic 
principles of the necessity of organiaztion. very'respectfully 
submitted, W. H. PAULHAMUS. 


VALUE OF SUCCESS. 
By Walt Mason. 


Your system may be right as rain, you may be 
stranger to all pain but if you don’t take proper care, dis- 
ease will soon be rankling there, and you'll be blowing 
dollar bills for some fat doctor’s basswood pills. 

You go outdoors and wet your feet, or drink ice 
water in the heat, or sit some evening in a draught—and 
then the doctor springs his graft, and all the neighbors 
hear you groan with measles in your collar bone. If 
you'd be healthy, husky, strong, you must watch out, the 
whole year long; the little cold that makes you sneeze 
may bring along some dread disease. 


And thus it is in business, friend, on some wise plan 
you must depend; some modern system you must know, 
if you would see your business grow, if you would stop 
the little leaks, which tap the till, like human sneaks ; your 
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faith on System must be placed if you would end all use- 
less waste, and straighten, ere a wreck is made, the tan- 
gles of your daily trade. Your business health is much 
the same as health in any mortal frame. The little ills, so 
easy caught, are all with dire disaster fraught; the ills to 


which no thought you gave, may take you to anearly 
grave. 


So every dealer who would win, all earnestly should 
now begin to read the journal of his trade, which for his 
benefit is made; which digs up helpful facts and prints a 
score, a hundred useful hints, which tells how other can- 
ners won, and corded up all kinds of mon. The painter 
and the druggist man are sure to find some winning plan, 
the landlord of the big hotel who knows he’s doing pretty 
well will learn how better he might do, when he has read 
his paper through. The canning man therein will read 
what sort of goods his patrons need, and every man who 
would advance, will find described some bully chance. 

That man’s a hundred years behind who doesn’t try 


to stock his mind with helpful, vital truths that live— 
such as the good trade papers give. 


(Copyright, 1914—M. B. Kovnat, Chi.) 
Moral—Read “The Canning Trade” regularly and 
carefully to keep posted. 


CANADIAN PRICES ON CORN AND TOMATOES. 


We quote from the Canadian Grocer: 

“As briefly announced last week the opening prices on 
canned tomatoes and corn for Quebec and Ontario have been 
announced. The trade apear to be particularly well pleased 
with the tomato prices. Last year the opening of tomatoes, 
3’s, was $1.15 per dozen for Group A or $1.12% for Group B. 
A short time later this was dropped by Dominion canners to $1 
and 97% cents, respectively, for Group A and B, and any who 
purchase at the higher figure were credited with the difference 

This season the opening prices are exactly the same as the 
lower quotations of a year ago—that is $1 per dozen for 
Group A and 97% cents for Group B, and those who bought 
early enough in the year receive an additional 2% cents a 
dozen off, bringing the figures down to 97% and 95 cents. 
If a dealer buys tomatoes at 95 cents, and sells them at 10 
cents the tin, he would realize alomst 21 per cent. gross mar- 
gin on the selling price. This year, with some exceptions, has 
been a pretty good one for tomatoes and the pack will com- 
pare favorably with last season. No doubt the extra cost of 
tin due to the war and the higher price of sugar since hos- 
tilities were begun, have not been figured into the cost of can- 
ning this year else the opening prices would be considerably 
higher. It is, therefor, to be taken for granted that the can- 
ners were supplied with all accessories before the war. 

It is also satisfactory to the trade to note that corn can 
still be retailed at 10 cents the tin and realize a gross margin 
of over 20 per cent. on the selling price. The opening price 
on 2’s as stated last week is 92% cents per dozen group B, or 


95 cents for group A. Those who purchased early would re- 


ceive their corn at 90 and 92% cents, respectively, for group 
B and A. Buying at 90 cents, the gross profit would be 25 
per cent. on the selling price, when sold at 10 cent sstraight. 
The new prices on corn are 2% cents per dozen above those 
of a year ago. 


From a glance at the prices on canned vegetables given 
out it would appear that there should be a pretty good sale of 
them during the coming winter and next spring. While peas 
cannot be sold at three-for-a-quarter as was the case last year 
yet the popular price of ten cents will likely rule and this is 
considered cheap for a can of peas. 

While the prices have not been issued on peaches, there 
is little chance of them being as cheap as a year ago on ac- 
count of the crop failure in the Niagara peninsula. There will 
probably be no change in pears.” 

Our readers must understand, these prices are to the re- 
tailers ,a discount being allowed to the jobbers to cover their 
costs in handling, and their profits. 
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SOUTH AMERICAN TRADE IN 
CANNED GOODS. 


‘By E. A. Thayer, 
Commercial Agent of the Department of Commerce, 


(Continued from Last Week.) 


URUGUAY. 


In 1910, the latest year for which statistics are available, 
the imports of food products of all kinds amounted to $8,000,- 
000. The total imports of canned and bottled food products 
for the first six months of 1910 amounted to $567,309, of 
which the United States furnished 20 per cent, although more 
than half of this 20 per cent was made up of cottonseed oil. 


Olive oil amounting to $310,842 was imported and prac- 
tically all of it came from Italy and Spain. Italy also fur- 
nishes a large amount of cottonseed oil, about two-thirds as 
much as furnished by the United States. Italy furnished 115,- 
960 pounds of tomato paste, valued at $13,168. Most of the 
pickles come from Great Britain and of these there were im- 
ported 42,300 pounds, valued at $3,781. The Spanish sardine 
is favored in Uruguay and the largest part of 218,250 pounds, 
valued at $49,546, came from there while most of the olives 
came from the same country and amounted to 296,000 pounds, 
valued at $15,057. Fruits canned in their own juice and 
fruits in sirup were imported mainly from Italy, France and 
Great Britain; of the total of 35,500 pounds, valued at $5,578, 
of this amount the United States furnished a negligible quan- 
tity. Canned food products, amounting to 160,000 pounds and 
valued at $32,300, were imported principally from Spain, 
France and Italy in order named; the United States supplied 
about 3 per cent. Of canned vegetables, amounting to 33,890 
pounds, valued at $4,521, the United States furnished 10% and 
the remainder came from Spain, France and italy. Condensed 
and malted milk amounting to 25,800 pounds, valued at $2,637, 
was imported; most of the condensed milk came from Great 
Britain and Germany and the malted milk from Belgium and 
Germany. The United States furnished 15 to 20 per cent of 
the condensed and malted milk. 


Fresh meat, fruits and vegetables are plentiful and cheap 
in the Uruguayan markets. Beef and mutton are staple articles 
of diet, and the per capita consumption is probably as large as 
in Great Britain. Fresh meats sell for 9 to 19 cents United 
States currency a pound; 12 cents is the average. American 
canned meats can not compete with the fresh article nor with 
the domestic canned article. 


No vegetables are canned locally, though a small amount 
of fruit is canned when the local crop of fresh fruit exceeds 
the demand. This is an infant industry, as the latest figures 
show that the production does not exceed 10,000 cases of 
fruit per year. The fruit canned in Uruguay does not com- 
bare with the best American products ,nor are the containers 
80 attractive. Several brands of American canned fruits are 
on sale in Uruguay, but the trade is limited to a small class 
that can afford to purchase luxuries. The duty on fruits canned 
in their own juices is much lower than on fruits put up in 
sirup. 

Canned corn and canned pork and beans are not known, 
and it is possible that some trade could be built, but it would 
require missionary work and demonstration. The canned 
Vegetables consumed are mostly peas ,string beans and as- 
Paragus. European peas and beans are preferred, while Ameri- 
Can asparagus is recognized as superior ,though the people like 
along asparagus, not less than 9 or 10 inches in length, and 
preferably put up in glass. 
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The fruits consumed are usually peaches, pears, and apri- 
cots, and some pineapples and cherries are also sold. The 
canned pineapples come from Brazil and from Singapore; the 
Porto Rican article should be able to compete, as there are 
two lines of Spanish steamers that touch ports in Porto Rico on 
the voyage to Uruguay and other parts of South America. The 
imported canned peaches, pears, apricots, and cherries pur- 
chased from Italy, France and Great Britain cost the importer 
a little less than the American article when put up in 
tin, but retail for about the same price. There is a small and 
steady sale for French and Spanish fruits in glass; the French 
particularly put up an attractive glass container filled with 
mixed fruits. The Europeans also put up oval pound and 
half-kilo cans of fruit, of which many are sold to people who 
cannot afford to buy the larger cans. The fruit is not so good 
as the best American product, the tin used is thinner and of 
poorer quality ,and there is more loss from swellage and blow- 
holes in the European article than in the American. 

Practically all the sardines come from Spain and France. 
Other canned fish sell well, but aside from salmon and her- 
ring, they are usually varieties that are not canned in the 
United States. American salmon is well liked, unless it be pink 
salmon, but the bulk of the salmon comes from Great Britain. 
Other canned fish and sardines are popular when put down 
in tomato, mushroom ,and other sauces. This taste is not 
local, but applies to other countries in South America and 
should be taken into consideration by American fish canners. 
Some importers claim that the tall can for salmon is preferred, 
while others are strong advocates of the flat can. 

American pickles in glass should compete with the British 
product more than they do. The importers have purchased for 
so many years from C. & E. Morton and Crosse & Blackwell 
that it has become a habit with them. 

Following are wholesale prices of some of the canned foods 
sold: 


Articles. Per Dozen. 
Peas, French: 

Tomatoes, Spain, small can ............. 1.50 
Catsup, American, pint bottle............ 2.40 
Tomato paste, Italian, half-pound can..... 1.50 
Mushrooms, French, half-kilo jars........ 8.40 
Olives, Spanish, best quality, pint bottles. . 4.00 
Sardines, French: 

La Reine, large cans .............. 5.80 

4.80 
Apricots, pears, and peaches, American.... 7.20— 8.40 


(Continued Next Week.) 


“Lansing, Mich.—A large number of growers in this sec- 
tion have been discussing the feasibility of a cannery here. 
The soil is rich and fertile and growers could easily increase 
their acreage if a market could be procured for the crops. 
Sweet corn, peas, beans and fruits of all kinds are principally 
grown here, and at present the surplus either goes to waste 
or is shipped out of the State, while supplies for winter use 
are imported from other States. By issuing shares of stock 


at $10 par, the 200 or more growers would be able to raise 
$20,000 for the purpose of erecting and equipping a canning 
factory, and it is proposed that this plan be adopted. 
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The New York Market 


More active movement at the reduced prices—Stocks are low and must be replenished— 


Sales of canned meats to Europe unprecedented—Retailers beginning to inquire for 


goods—Low prices on tomatoes—Most articles hold well up but the break in toma- 


toes and effects of the war are telling—Noted in this market. 


Reported by Telegraph 


New York, October 23. 


The Market—Undoubtedly business has been a shade 
more active during the week, partly due to the fact that the 
price ot some of the teading varieties has declined somewhat, 
and that has caused a more active movement. - Still, it is true 
that even this has not materially developed trade. Sales are 
made chiefly in small lots, even though it is known that job- 
bers have no considerable quantities ahead. The situation is 
more promising, however, and the fact is jobbers will be 
obligea to purchase liberally in the near future or else they 
will not have sufficient stock to satisfy their customers. The 
retailer must shortly begin buying, or else go without at the 
most critcal time of the year, during the holidays. The war 
is, of course, affecting business adversely, temporarily, but 
that must gradually pass. It has passed so far as canned meats 
are concerned. Agents of foreign governments are now in 
this country buying liberally of canned meats. The sale so far 
outruns everything which has been known before that com- 
parisons are astonishing. While other goods are not materially 
affected the influence is, perhaps, felt to some extent by all. 
Retailers are beginning to make inquiries, though these have 
not yet led to sales. But the increased inquiries are almost 
proof that the retailer has comparatively little stock on hand 
and must buy if he hopes to supply his customers during 
the coming months. November is the first holiday month, 
and while a great shadow hangs over the world, it will not be 
sufficient to prevent the liberal buying of holiday goods of 
various sorts, and among them food supplies will be promi- 
nent. Canners will benefit and canners ought to be among 
the most optimistic people in the country at this juncture. 


Tomatoes—Because of the relatively low prices at which 
stock can be purchased jobbers have shown considerable in- 
crease in interest of late, but even though this is true no im- 
portant lots have been bought on speculation, so far as known. 
It has been possible to buy on firm offer No. 2s as low as 45c, 
but it must be remembered that this is not the ruling price. 
No. 3s have been sold at 65c and No. 10s as low as $2.20 all 
f. o. b. factory for Maryland standard pack. Some packers in- 
sist upon higher figures which takes them from the market; 
still a good deal of stock is offered, or can be bought, at the 
lower basis. Of course reports are in circulation that packers 
in some instances are in financial difficulties and are sacrific- 
ing to get money with which to do business, but it is believed 
that these instances are relatively few and that the quantity 
available at these reduced prices will be shown to be small. 
Buyers are quite as indifferent to the low priced holdings as 
they have been to the higher figures and hesitate to increase 
their stock. Buyers have an impression that the pack will 
prove larger than estimated and that packers are carrying a 
considerable share of it. They point to the fact that the 
market is fully 15c. lower on No. 3s than it was last spring 
and packers have made it so, they say. They believe that no 
packer would sacrifice continuously unless for some reason 
he thought the quantity available was large. Meanwhile, in- 
creased inquiries are coming in and business is being done 
in relatively larger lots in some instances, but still rather 
below the expectations of holders. 


Corn.—The market is fairly strong, though it hasn’t been 
as active during the week as holders hoped to see. Condi- 
tions seem to favor holders, however, and in most instances 
buyers are attempting to secure reduced rates where possible. 
Movement is limited to the necessities of the moment, which do 
not appear to be large. Maine fancy pack is held steadily. up 
to $1.20 and even as high as $1.25 in some instances. New 
York State fancy is firm at 90@95c, with sales sometimes made 
at $1.00 for a known brand of exceptional value. Southern 
Maine style is unchanged, though a shade more inquiry de- 
veloped early in the week. Western stock is dull, with only 
here and there an inquiry for any considerable quantity. Busi- 
ness is done in a sort of retail way and is limited each day 
to what appears to be requirements. 

Peas.—Not much change is noted in the market. Sales 
are made in small lots principally, and inquiries seem to be 
directed more toward medium and high grades than to the 


poorer qualities. In the main, holders are firm in their views 
and refuse to make concessions. ‘his, of course, in the present 
temper of the buying end lumits business to actual require- 
ments. ‘the Western pack 1s pretty well cleaned up on the 
better graaes, while the HKastern pack is held about as re- 
ported iast week. Business is light, as a whole, but increased 
inquiries indicate better sales in the near future. 

String Beans.—A fair attention is reported in the range 
of prices quoted, but the market is without feature. Holders 
want full outside figures, but it is noted that most buyers re- 
tuse to pay them, unless they are actually forced to do so, 
‘the supply of medium grades is suthcient to satisfy all re 
quirements for the present. 

Baked Beans.—Prices remain about as previously reported 
though some seem to think that demand has improved slightly 
auring the week. Business has been done in fair quantities all 
the week. 

Spinach.—A fair demand is reported with 70c. charged for 
No. 2s, 85c. for No. 3s and $2.90 for No. 10s all f. o. b. Bal- 
timore. Supplies on hand are low in some instances and buy- 
ers have to search to secure the goods they want. 

Asparagus.—No interest is shown beyond satisfying the 
relatively small demands of occasional buyers. Conditions are 
searcely favorable, excepting to this extent. Holders are 
firm, however, and are waiting for purchasers to come. 

Pumpkin.—Some business has been done in New Jersey 
pumpkin during the week, but prices have fluctuated, though 
elsewhere it is stated that they are somewhat firmer than they 
were. Conditions are scarcely more than favorable. No fea- 
ture developed during the week. Nearly all demand was for 
New Jersey pack. 

Squash.—No. 3 is a shade firmer at 90c. and No. 10s re- 
main about steady at $2.25. In the main the situation offers 
no immediate prospect of change. 

Sweet Potatoes.—A little more business has developed and 
buyers seem disposed to pay the price asked, though hereto- 
fore they have refused to buy freely under those circum- 
stances. Southern pack is offered at 80c for No. 3s in a small 
way. 

Fruits.— California fruits are quiet, pending deliveries on 
contracts. Sales previously made await delivery and until the 
goods are here movement will be more or less obstructed. In 
the main holders are firm and business is done only in suf- 
ficient quantities to satisfy demand. 

Peaches.—Considerable demand has developed in South- 
ern pie stock and prices are firm. Aside from this nothing 
seems to have taken place in the market during the week that 
calls for special comment. It might be said, perhaps, that 
buyers are showing rather more interest and seem likely to 
begin placing orders before very long. 

Pears.—Southern pack are receiving fair attention, es- 
pecially for the better grades packed in heavy syrup, which 
are offered at 65c. for No. 3s in water, 55c for seconds, 82%%¢. 
for standards in light syrup, 70c. for extra standards in light 
syrup, 65c for No. 3 in water, 82%c for No. . m ight syrup 
and 87%c for No. 3 in heavy syrup. The outlook for the pack 
of Keiffer pears now beginning is reported as uncertain and 
with little chance of its being up to the average. The Sep- 
— drought is reported responsible for the reduction in 
yield. 

Pineapple.—New pack Hawaiian is just arriving, but even 
though deliveries are somewhat liberal no pressure to sell has 
developed and holders are firm. The supply of all varieties is 
ample for the present, at least, and sales are made in sufficient 
quantity to keep prices steady. 

Apples.—No change in New York state No. 10s. Up to 
$2.25 is asked, but it is not obtained in all instances. South- 
ern pack is very quiet and sales are only in small lots. Maine 
pack is not mentioned at present. Western stock is steady, 
but not much business is done. The output this fall is still 
a problem which no one seems capable of figuring out. 

Berries.—No change in the market since last week. All 
varieties are scarce, though it seems that blueberries are per- 
haps scarcest of all. The total supply is limited to what is 
now coming from the South, with a few from New Jersey. No 
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Maine berries are available. Other varieties remain as they 
were, under small supplies the market is firm, with almost no 
movement to develop activity. 

Plums.—tThe situation 1s unchanged. Movement is slow, 
but in the main holders are firm in their views and generally 
refuse to allow their stock to go out without full outside 
prices are paid. This has a tendency to reduce movement, and 
it is quiet, almost dull. 

Apricots.—Holders are confident of their position and re- 
fuse to make concessions, but the market is quiet and almost 
nothing has been done during the week. It 1s difficult to se- 
cure orders. 

Salmon.—The market is quiet and unchanged and sales 
are made in a small way only, though here and there a buyer 
takes hold and at least. gives a semblance to business. Sup- 
plies are coming forward with freedom and vessels now on 
the way are bringing large additions to spot stocks. Prices 
are firmly held, but the tendency to advance is checked by the 
expected large arrivals. Columbia River stock is firm, but 
movement is light. Not much sockeye is offered. Red Alaska 
is still firm at $1.65, though sales have been made as low as 
$1.57% in some instances. Pinks are held up to $1.05 here, 
with now and then a sale at $1.00. No one is taking large 
quantities. Small supplies are ample for present requirements. 

Sardines.— Wires from the Maine coast continue to report 
a light run of fish, and the principal packers are offering no 
stock in either keyless or key quarter-oils at less than quota- 
tions. Little is to be had under $3.00 for quarter-oil keyless 
and $3.25 for key cans all f. o. b. Eastport. The catch runs 
light, sometimes not more than two hundred hogsheads in a 
day, about one-third of the normal catch for this season. The 
stock now in packers’ hands is reported to be among the 
smallest on record for this season. And packers are about 
ready to say that it doesn’t look as though the run would in- 
crease sufficiently to allow them to catch up this year. French 
and Portuguese sardines are firm, but the market shows little 
activity. The best Norway stock is firm at the prices quoted. 
Not much business is moving in any variety. 

Lobster.—aA little business is reported, but for various 
reasons trade is dull and conditions do not favor any particular 
improvement at once. 

PICKED UP IN PASSING. 

New York jobbers are credited with considerable buying 
of Western corn and several large purchases of fancy grade are 
reported on the basis of 90c@$1.00 laid down. Maine fancy 
pack has sold at $1.10 delivered, with here and there a sale 
at $1.10 f. o. b. factory. : 

A report from Baltimore says that no No. 10 blueberries 
are available in that market. New York jobbers are quoting 
Maine stock up to $6.75 @7.00 laid down All packers delivered 
short on contracts. 

Offerings of State No. 10s apples have been made at 
$2.20@2.30. Southern No. 10s are held a $1.85 f. o. b. fac- 
tory, but even this price attracts no attention from jobbers. 

Advices from Einer Hansvik & Co., Bergen, Norway, received 
by N. A. Isvald, say that there was no catch of sardines in 
Norway during September, usually one of the best fishing 
months in both quantity and quality. 

One sale of a car of No. 2 standard Maryland tomatoes 
was reported at 45c. f. o. b. 

John Prophet, of Winters & Prophet, Mount Morris, N. Y., 
was a visitor in the canned foods and grocery trades during 
the week. 

8S. L. Newman, of Wright & Co., Buffalo, was a trade visi- 
ae the week. He reported business reviving in his 
Vicinity. 

Joseph Shriver, of B. F. Shriver Company, Westminster, 
Md., spent a part of one day in the canned foods and grocery 
trade during the week. 

Grafton Johnson, the well known packer of Greenwood, 
Ind., was a welcome visitor in the trade during the week. He 
had with him his manager of sales, F. L. Duvton, once a well 
known broker on the West Side here. 

Joseph E. Ethridge, of the Clinton Canning Company, 
Clinton, N. Y., was in the city during the week and put in 
Some time among his many friends in the Wes: Side trade. 

John C. Morrow, of Marlin & Co., Milwaukee, has been a 
trade visitor this week. 

New Jersey No. 10 pumpkin has been offered here this 
week at $2.35 laid down. Western pack No. 3s has been 
offered in the range of 70@865c f. o. b. factory. 

One lot of No. 3 standard spinach was soid at 87%c laid 
down. It is said that several good sized lots have been picked 
Up in the South at this basis cost laid down. 

J. A. Meehan, formerly with the Burt Olney Canning 
Company, will represent Jessup & Roberts, of Philadelphia, 
with offices at 105 Hudson street. 


The break in the Panama Canal had the effect of caus- 
ing considerable uneasiness in trade circles here since a con- 
siaerable quantity of fruits from the Pacific coast to be de- 
iivered On contract are on the way here and delivery will be 
delayed. The market upon the varieties affected is firm and 
prices are likely to advance before the effect has passed. Steam- 
ship sailings were badly disarranged. 

One sale of No. 3 full standard tomatoes was reported 
at 70c f. o. b. factory. 

Frank J. O’Brien, of Kinsel & Co., Minneapolis, Minn., 
has been a canned foods trade visitor during the week. 


George A. Ferguson, of C. A. Ferguson Company, Mem- 
phis, Tenn., was a visitor in the canned foods trade this week 
and reported business in staples improving in his vicinity. 


One sale of 5,000 cases of full standard No. 3 tomatoes 
was made at 65c tor New York jobbing account it was said. 
A bid of the same figure on a second lot was declined by the 
original seller. It is reported that a good many smaller lots 
have been picked up at the same price f. o. b.factory. 


One seller reports No. 10s New Jersey pympkin as going 
out at $2.25@2.30. In some instances Western stock has 
been offered at $2.1572.20, but few sales have been made since 
buyers complain of quality. A better retail distribution has 
developed. 

One sale of 5,000 cases of full standard Maryland No. 3 
tomatoes, hand packed in sanitary cans, was reported at 70c. 
f. o. b. A few Southern No. 10 standards were sold at $2.30 
New York. 

Frank A. Lange, of Rollins & Co., Buffalo, N. Y., was a 
— in the canned foods and grocery trade during the 
week. 

John A. Williams, of C. D. Williams, Boston, spending 
a - days in the New York canned foods trade during the 
week. 

One sale of New Jersey No. 10 pumpkin was made at $2.35 
f. o. b. factory. Considerable stock has been sold in New 
York in the past few days. 

A block of No. 10 peeled pears in water is offered by 
one packer in the South at $2.00 f. o. b. factory. 

George W. Wilson, of Knapp & Wilson, Louisville, Ky., 
— a day in the canned foods and grocery trade during the 
week. 

One sale of 2,000 cases of pink salmon was made at $1.00 
laid down for No. Is. 

L. V. Starr, of A. C. Rumbold & Co., Pittsburg, visited the 
canned foods trade during the week and bought liberally. 

One West Shore commission merchant says that he has 
sold recently a considerable block of No. 3 standard tomatoes 
at 67%6c, and No. 2s at 47%c f. o. b. One block of 2,000 
cases No. 2s went out at 50c f. o. b. 


Jersey packing centers report that the prolonged drouth 
which was broken only a few days ago prevented the develop- 
ment of Keiffer pears and the fruit is much smaller than usual 
which will reduce the size of the pack. Canning is well under 
way, but it is too early to make any definite statement regard- 
ing what the output will be. 

A West Shore operator declares that he can’t understand 
why holders are cutting prices on tomatoes. Figures are be- 
low the cost of packing, which is 65c for No. 3s and 45c for 
No. 2s. He thinks there is no sense in selling at present 
figures and believes sellers are losing money in doing it. Money 
he points out, has dropped two per cent. and that should en- 
courage holders to more firmness. Some packers have sorely 
felt the stringency because it has forced them to sell when they 
didn’t want to. He looks for improvement. 


W. B. McMechen, the prominent broker, who was badly 
injured in an automobile accident, is able to be at work again, 
though he is still limping and feels the effect in other ways. 
He is able to put in part of each day at his desk, and will 
gain strength from day to day until well. 


Growers in New York State report a good crop of cabbage 
and that, of course, means a liberal pack of sauerkraut. 

Baltimore reports a heavy demand for new packed pears. 
Pie peaches are more active than at any previous time this 
season. . 

Sales of pink salmon on the spot have been made at 97%c 
for local account. It is said that fair business has been done at 
this figure. 

Bids for 5,000 cases of No. 3 tomatoes at 62%c were de- 
clined at factory points by one packer. Rumors were current 
that sales had been made at this figure and jobbers expect to 
see the market react to that price. 

' Buyers credited with representing the Japanese govern- 
ment are operating among pink salmon holders on the Coast. 
These agents have no connection with the former purchase of 
100,000 cases of pinks by Japanese officials. 

HUDSON. 
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The Chicago Market 


Business shows a tendency to improve—Some rejections on tomatoes reported—Not more 


so than last year, however—Canners standing behind their goods and have war on 


arbitrations—Some low prices on peas. 


Reported by Telegraph 


Chicago, October 23, 1914. 

General Conditions.—The condition of the market is 
rather indefinite, though there is a better feeling on the 
part of buyers. A broker said today: “Business is grad- 
ually picking up, and it looks like there would be some 
good, active trade between now and January Ist, 1915. 
Wholesale grocers are not heavily stocked with canned 
foods and will have to haul supplies, but they are all 
waiting and watching for the declines and for bargains.” 

Quite a large number of rejections of extra standard 
and fancy tomatoes are reported, and arbitrations are the 
vogue. 

The rejections are based upon poor color and upon a 
watery condition of the tomatoes, which makes them 
process soft and fall down badly in the cans. 

Some tomatoes that have been contracted as to be 
whole have failed in that respect, and some whereof the 
contracts read “as whole as possible,’ are being arbi- 
trated because canners claim and maintain that the sea- 
son was such that the tomatoes, when packed whole, 
would not stand up under the heat. 

Canned Salmon.—The market is quiet but firm and 
prices are well sustained. The season of largest con- 
sumption is now about at an end, but grocers are not com- 
plaining of being overstocked in this locality. 

It is said that the jobbers of the Southern States have 
canceled a lot of contracts for canned salmon owing to 
the demoralized condition of cotton! prices, but the heavy 
operators do not seem to be depressed on that account, 
as they have behind them a very small pack and Europe 
will take a heavy output of salmon this season to feed to 
her soldiers and her people. 

Canned Tomatoes.—It was reported today that stand- 
ard No. 3 Indiana tomatoes had been sold at 67c. f. o. b. 
cannery to come to Chicago, but I could not find the party 
who is said to have bought them. 

Rejections of canned tomatoes are more heard of to- 
day than sales, but probably not to a greater extent than 
last year at this time. 

Canners are generally insisting on arbitrations, and 
| have heard of several cases this week where canners 
won the arbitrations easily. 

Canned Corn.—There is nothing new in regard to 
this article, which shows no signs of actrvity. 

Canned Peas.—Some very low prices are being made 
and but few sales. I hear of peas being offered at 671% 
and 65c. f. o. b. track Chicago that two montns ago would 
have brought 90@95c. per dozen. 

Canned Pumpkin.—This market is enjoying an early 
supply of canned pumpkin. 


The packers of the West seem in the past to have 
been so slow about getting a supply here that our whole- 
sale grocers have gone to Tennessee for early canned 
pumpkin. 

I have seen some very fine pumpkin under Stokely 
Bros. (Tenn.) label already in the market and ready for 
business in Chicago, stocks. 

Canned Kraut.—This article is steady and in good re- 
quest. Kraut in barrels is very much cheaper now than 
at this time last year, as compared with $5.50 now and 
$7.50 last year, but canned kraut seems to be selling on 
quality now, much more so than formerly, and the canned 
article is relatively higher than kraut in bulk. 

Canners Closing.—Reports are coming in from the 
canning districts to the effect that the season is over 
and canneries are “cleaning up to close.” Very few of 
them report a pack in excess of that of 1913, and most 
of them are reporting a comparative shortage, as com- 
pared with 1913. ‘This is the case chiefly with corn and 
tomatoes. 


Canned Apples.—The canning of apples is now pro- 
gressing and prices made are very low. ‘Two dollars for 
fancy No. 10 apples f. o. b. New York factories is the pre- 
vailing price, and sales were made at that price this week. 

There does not seem to be much pressure to sell, 
and there is but little disposition to buy. 

How Is Business?—That is the question that you 
are saluted with whenever you meet any one. The reply 
usually is “‘r-r-rotten,’ with the rolling accent on the r, 
but that is just because it has become a habit, a very bad 
habit, too. 

Everybody is living and most every one is paying 
for the privilege as they move along, and the country is 
gradually adapting itself to thé experience of paddling 
its own canoe and doing without Europe. That will be- 
come a habit after a while, too, and we will be all the 
better for it. If the people who have depended upon 


foreign markets will look about them a little and will 
cultivate the trade that is at hand, and easily and cheaply 
to be had, the trade of our own country and people, they 
will be surprised to learn how much more valuable, con- 
stant and dependable it is than the trade of foreign coun- 
tries. 

WRANGLER. 


Madison, Wis.—Complaints have been made against sev- 
eral Wisconsin canners charging them with violating the laws 
relating to child labor and the hours of labor for women. 
Last year the State collected $2,000 in penalties, and as 4 
result of these prosecutions and rigid enforcement of the law, 
there will be fewer prosecutions this year. 
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Seattle Salmon Market 


Business on the increase and inquiries more numerous—England still buying heavily— 
Most of her ports open to commerce—No change in the Southern situation—Outlook 


for Salmon bright. 


Reported by Telegraph 


Seattle, October 23, 1914. 

Salmon.—The salmon market has been decidedly 
more active during the past week. Renewed buying has 
started both in the domestic and the foreign markets. 
There has been more activity in local brokers’ and pack- 
ers’ offices during the past week than at any time since 
the prices were named, at least as far as new inquiries and 
orders are concerned. 

The feature of the week’s activities, of course, has 
been the buying for English accounts. This business has 
been brisk and is not yet over. Negotiations are in prog- 
ress which will undoubtedly result in the placing of orders 
for a good many thousand cases of salmon. The present 
demand is largely for reds and medium reds. Brokers 
here also have assurance that German buyers will be in 
the market for canned fish before very long. At present 
very little if any business has been placed for the German 
account. One thing that is stimulating the foreign de- 
mand is the falling off in ocean freight rates. Rates are 
pretty nearly back to normal again. 

Advices received here from England are to the effect 
that the English market will require large quantities of 
fish throughout the season. Two weeks ago it was esti- 
mated that English purchases had reached fully 300,000 
cases, 

A number of buyers from England have been in the 
city for some time. Last week there arrived another, Fred 
Eigtved, of Liverpool and London. He came for the pur- 
pose of establishing trade connections whereby his house 
in England can be in a position to obtain a regular sup- 
ply of canned salmon. He stated that except for a short 
stretch on the south and east coasts all the ports of Eng- 
land are open to the commerce of the world, and that com- 
munication across the channel to France is entirely un- 
disturbed. Mr. Eigtved stated that he believed England 
wll require an exceptionally large quantity of canned 
salmon during the coming year, not only for the use of the 
army and navy, but for the people who are at home. 

The situation in the Southernn States did not show 
“much improvement during the past week. Business is at 
just about a standstill so far as the salmon trade is con- 
cerned. Salmon brokers and packers are hopeful, never- 
theless, that a way will be found to dispose of the cotton 
crop, and that business will again resume its normal 
condition. 

There has been no change in prices during the past 
week, iotwithstanding that a few interests are watching 
closely for an advance. The general concensus of opinion 
among the brokers, big and little, is that for the present 
Values are well established and not likely to change 
greatly. One thing which is pointed out is that if fortu- 


nately the European war should come to an early end, the 
salmon market would not collapse. This statement is 
based upon the fact that prices were not named on a war 
basis in the first place, and that up to within a week or 
ten days there has been but little buying that could be di- 
rectly attributed to the war. hen, too, it is pointed out 
that the end of the war would automatically release the 
cotton crop and thereby stimulate the demand for canned 
salmon in the South, possibly doing more good to the in- 
dustry than the war can possibly accomplish. 


Nobody is venturing any estimates as to what pro- 
portion of the pack has been sold. It is known that con- 
siderable fish still remains unsold and a good deal is still 
being packed. The run on Puget Sound of fall salmon 
has been exceptionally heavy. Some of the canneries 
have had more fish than they could handle. The weather 
has been ideal for fishing. 


C. A. Pettibone, who has been the Puget Sound agent 
for W. R. Grace & Co., which is handling large quantities 
of canned salmon from Puget Sound and San Francisco 
to the Atlantic Coast via the Canal, has resigned and 
plans to establish a brokerage business, dealing among 
other things in canned foods produced on the Pacific 
Coast. A. C. Hemphill, who has been handling the lum- 
ber end of W. R. Grace & Co.’s Puget Sound business, has 
been named agent to succeed Mr. Pettibone. 


Charles Whitney, of Seattle, manager of the Hawk 
Fish Company's brokerage department, states that in his 
opinion the salmon market is in very good condition, and 
that a lot of attractive business is in sight. Mr, Whitney 
states that under the circumstances little can be done in 
the South, but that in his opinion conditions there will 
get no worse and may reasonably be expected to improve. 
He believes that some way will be found to dispose of the 
cotton crop and that other lines of business in the South 
will resume normal. “SALMON.” 


FOREIGN TRADE OPPORTUNITIES. 


No. 139990. Can-making machinery, turpentine, dyes, 
cottonseed oil, etc.—The owner of a canning factory in the Far 
East has advised an American consular officer that he desires 
to receive catalogues and printed matter on can-making ma- 
chinery and supplies. The informant also desires prices, and, 
if possible, samples of turpentine, analine dyes, cottonseed 
oil, and mountain wax. The prices should be quoted ec. i. f. 
destination. Correspondence may be in English. 

No. 14052. Canned foods, hardware, etc.—A former em- 
ployee of a foreign chamber of commerce has advised an 
American consular officer that he desires to secure agencies for 
American manufacturers of canned foods and groceries, or 
hardware. He desires to represent on a commission basis. 
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California Market 


Pack of tomatoes promises to be large and of fine quality—Not too many for 


coast requirements—Complaint of the switching charges—Olive crop good 


and harvest commenced early—Heavy shipments of fruits by sea in Sep- 


tember—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., October 23, 1914. 


Tomato Canning—The packing of tomatoes is still under 
way in California and estimates of the output made when the 
season commenced, and when conditions were rather unfavor- 
able, have been revised. Some plants are now turning out 
more canned tomatoes than they were a month ago and the 
splendid part of it is that the quality seems to be improving, 
rather than deteriorating. Following a cool summer a warm 
fall has set in and tomatoes have made an unexpected growth. 
There have been a few light showers but these have been suc- 
ceded by warm days and night, and crops have been benefitted, 
instead of damaged. The demand for canned tomatoes is 
quiet, as buyers have already anticipated their early require- 
ments, but there is no doubt but that the Coast and Western 
trade can absorb all that can be put up and packers are mak- 
ing special efforts to put up as large a pack as possible. From 
the present outlook canners will be operating on thi sarticle un- 
til well along in November. 


The annual counties’ convention of the California De- 
velopment Board was held last week at Santa Rosa, and a 
large number of delegates were in attendance. This meeting is 
a highly important one as a number of the measures to be 
voted on at the November election affecting the interests of 
fruit growers and canners were discussed at length. Plans 
were also discussed for colonist work in 1915, when more 
visitors will be on hand to inspect Northern California than 
ever before. 


Switching Charges—A formal complaint has been laid by 
the California Fruit Canners’ Association witn the State Rail- 
road Commission .asking that reparation be made for the 
switching charge of $2.50 a car that, has been demanded for 
the delivery of cars to and from industry tracks in San Fran- 
cisco. 
The Olive Crop—The California olive crop is ripening early 
this year and already operations are under way at several pick- 
ling plants in the northern and central parts of the State, 
where the finest fruit is grown. It is estimated that the 
crop this year will amount to about 15,000 tons, the largest 
since 1911. From the Tulare and Butte County districts in- 
formation has been received that the fruit is running to large 
sizes and that the proportion of olives suitable for pickling 
purposes will be larger than usual. For the past two years 
the output in Southern California has been light, owing to the 
damage done by frost during the winter of 1912, but this 
year the crop will be about 85 per cent of the normal. High 
prices are being offered for pickling olives and packers express 
the opinion that it will scarcely be possible to meet the demand 
that is already materializing. Several new pickling plants are 
being erected in Northern California and growers are refusing 
to dispose of their choice fruit to packers in other sections 
of the State, as in past years. 


Sardines—The pack of sardines on Monterey Bay has 
been heavier this season than it was last, and heavy sales have 
been made of late. This fish is entirely different from the 
sardine of the Atlantic, resembling in size and flavor the 
Mediterranean sardine, and has become very popular on the 
Coast. The efforts to introduce it into the Eastern markets 
have been very successful and an export movement is now 
commencing, some small lots being sent to Europe. 


Fruit Growers’ Convention—The California State Fruit 
Growers’ annual convention will be held this year at Los 
Angeles early in November, and a number of prominent can- 
ners are making preparations to attend. Among those who 
will speak will be Mrs. Sarah Roberts, who conducts a unique 
home cannery near Grass Valley. Mrs. Roberis has met with 
more than the usual measure of success with her venture and 
is constantly in reecipt of inuiries in regard to her methods and 
equipment. Practically the entire output of her plant is mar- 
keted in the Hawaiian Islands. 


Heavy Fruit Shipments—The shipment of canned fruits 
from San Francisco to Atlantic ports by sea during September 
was quite extensive, aggregating $1,063,076 in value. The 
October shipments will be heavy and the export movement is 
now commencing in earnest. The steamer Crown of Seville, 
which sailed for the British Isles on October 2, had on board 
116,777 cases of California canned fruits and 75,440 cases of 
salmon. 


Coast Notes—The American-Hawaiian freighter Missou- 
vian sailed from Hilo recently with a record cargo of pine- 
apple aboard, the shipment amounting to 110,000 cases con- 
signed to New York. In addition to the canned fruit the 
big vessel had 7,000 tons of sugar in the hold. 

The output of canned salmon in Oregon this year is well 
above the average, several new canneries being in operation, 
attracted by the high prices now ruling. The Bay City Stor- 
age and Fisheries Co. is operating a new plant on Tillamook 
Bay and the Oregon Fisheries Company and Tillamook Bay 
Fish Company are also operating. The run of fish on Tilla- 
mook Bay has been very heavy of late, some fishermen making 
record catches. 

Late advices received from Alaska indicate that the pack 
in Southeastern Alaska will amount to 1,501,000 cases, in 
Central Alaska 585,000 cases and in the Bering Sea district 
1,000,000 cases. The run of red fish has been better this 
season in all of the districts than it was a year ago, the per- 
centage of this fish taken in Central and Southeastern Alaska 
being greater than in many years. 


The packing of olives has commenced at the plant of the 
Tulare County Growers’ Association at Porterville, Cal. It 
is planned to pack most of the output in tins or sell in bulk, 
the demand for olives in glass showing a faling off. It is be- 
lieved that about 150 tons will be handled this season. 

It is reported that Hunt Bros. Company, which operates 
a large fruit cannery at Exeter, Cal., is preparing to install } 
equipment for-the handling of olives. 

The plant of Libby, McNeill & Libby at Selma, Cal., has 
enjoyed the best season in its history and it fs believed that 
its output may be the largest of any single cannery in the 
entire state. The best record for any single day during the 
season was 129,784 cans.. This firm makes a specialty of 
peaches at this plant but also packs apricots, pears, grapes 
and tomatoes. Expermients have also been made with jams, 
marmalades and jellies, and small packs of string beans and 
cabbage have also been put up. “BERKELEY.” 


Haywards, Cal.—The finest pack of tomatoes for years 
is being put up now in this district and most of the crop has 
been gathered in owing to the recent hot spell. 
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BALTIMORE, MONDAY, OCTOBER 26, 1914. 


EDITORIAL JOTTINGS. 


This is the One thousandth nine hundred and thirty- 
third consecutive issue of The Canning Trade! So many 
weeks make a long life in any event, but when it is con- 
sidered that they have all been spent in connection with 
the canning industry, our efforts to help promote your 
business ought to impress you. More than that, commenc- 
ing with the beginning of this great business, as these 
weeks testify, and keeping step with every stage of the 
progress of this industry, the new beginner, whether read- 
er or advertiser, can readily appreciate the value of such 
experience. 


l_ast week we stated that there might be a meeting of 
the Tri-State Association at Wilmington on the 29th 
as at the last meeting it was decided to do so, upon the call 
of the President and Secretary. Secretary Dashiell now 
informs us that this meeting has not been decided upon, 
and there will, accordingly, be no gathering on that day. 


The date of the next meeting will be announced in ample 
time to permit all to attend. 


The Department of Health of New York City is go- 
ing to give a hearing on the question of the return of 
swells, to be held Tuesday, October 27th, at 3.30 P. M. 
There are a large number of questions to be asked and an- 
swered during this hearing, and it is probable it will 
extend over several days. The matter is going to be gone 
into thoroughly, and the importance of the question 
should insure a good attendance of canners ready to ex- 
plain the true situation. If properly presented to the au- 
thorities there is little doubt, but that they will grant the 
canners’ requests. Those in charge of the matter will 
see that the proper presentation is made, as the National 


Association has taken up the matter and will see it 
through. 


To decide against the claim of the canners would be 
to put a premium upon carelessness, if not upon actual 
dishonesty ; for it is well known that the so called—and 
in too many instances mis-called—‘swells’ are picked out 
of the pile of canned foods by incompetent help, their 
rule of judgment being usually a soiled label or rusty 
can. Running the whole gamut of food in cans, and from 
packers in every quarter of the country, the soiled cans 
are thrown into one heap, and later charged up to some 
unlucky packer ,and deducted from the next invoice. 
Such palpable unfairness to the canner should not be 
countenanced by the authorities, and yet there is no way 


to prevent this, other than the return of the goods to the 
packer upon whom the claim is made. 


It is manifestly unjust to charge a packer with spoiled 
goods when the goods are not spoiled, but soiled from the 
bursting of some one can in the pile; and it is ridiculous 
to make him ‘pay for goods which he never packed. In- 
numerable instances are on record where canners have 
been charged with spoilage accounts covering goods of a 
kind that they had never packed in their history, and 
of the number of goods returned as spoiled, when, in 
fact, they were perfectly; sound and edible, there is no 
end. In fact it has almost become a rule that upon the 
return of swells the canner expects to find 95 per cent. of 


them sound and whole, being merely damaged goods from 
the 5 per cent. which were true swells. 


In fact, we question, seriously, the wisdom of can- 
ners guaranteeing their goods under any conditions, ex- 
cept to be sound and perfect at the time of sale. Why 
should a canner guarantee his goods for six months and 
even for a year against all manner of handling and 
changes of climatic conditions? From this practice on the 
part of the canners there has arisen the idea among con- 
sumers that canned foods never spoil. This is ridiculous, 
for foods of any kind,—canned, preserved, smoked or 
under any other form of temporary preservation, will 
spoil under certain conditions. It is true that canned foods 
are least likely to, spoil of any form of food products, but 
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solong as “dust thowart, to dust returnest,” remains true 
nature will claim every one of her children, and man- 
kind in his carelessness helps in her harvest. There must 
be some spoilage in canned foods, and there always will 
be, just as there is in all other lines; but when a canner 
‘produces his goods in perfect condition and presents them 
for sale in that state he has done all that he possibly can 
do. To be required to follow them through all their mi- 
grations, until consumed; through freezing and thawing ; 
through sizzling in the hot suns as they stand in the 
retailer’s window, or being made footballs of as they are 
thrown from clerk to clerk in loading the shelves, is ask- 
ing more than is reasonable. Because they are least sus- 
ceptible to spoilage they are the most imposed upon. The 


cart is before the horse, and it is time the change were 
made. 


The answering argument will be that the buyer must 
have some protection against the possible dishonest can- 
ner, and so he must. But redress is always at hand, for 
if the goods have not been ‘properly processed and handled 
they will spoil en masse, or to such an extent as to show 
that they were not in perfect condition when sold, and 
the courts would grant the redress. It would tend to 
make the buyers more careful and discriminating, but 
this is just what is needed, so that mertt will have a 
chance for its reward and the packers of good goods be 
able to obtain recognition over the questionable or un- 
trustworthy packer. It is a question that the canners 
must inaugurate and put through, and they may expect 
serious opposition on the part of the jobbers; but it is 


the canners’ business and they should not expect the 
jobbers to do it for them. 


So long as the buyers can have every can guar- 
anteed ad infinitum ; can return every can that is slightly 
rusty, or with the label soiled, and even get credit for 
every can cut as a sample, they are not going to consent 
readily to a change. But how long are the canners going 
to submit to such rreatment? No reputable jobber hesi- 
tates to buy from any repuatble canner because he knows 
that any reasonable claim will be promptly met; but as 
the case now stands the entire industry is suffering from 


unjust imposition that in a year must total thousands 
upon thousands of dollars. 


It has come to our attention that not a few have been 
disappointed in their efforts to secure reservations for 
Convention Week at the Hotel Astor in New York City. 
This hotel placed at the disposal of the convention 400 
rooms; but we learn that. all these have been engaged. 
There is no need to be discouraged on that account, for 
even if you cannot get among the four hundred, you have 
innumerable hotels right near to the Astor and many 
cf them equally as good or better. We published a long 
list in our issue of the fifth, with their rates and iocations 
shown. If you do not care to select from these, write 
to Mr. John R. Young, Merchants’ Association, 233 
Broadway, New York City, stating just what you want, 
and he will see that you are well taken care of, as he is 
Secretary of the local New York City Association having 
this convention in charge. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti. 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore New York 
ASPARAGUS*—( California) 
» White Mammoth No. 2% 
‘ Green “ 
White, Large 
“ Peeled, “ 
Green, 
White, Medium 


Tipe Whi Sq 
White, Square ‘‘ 1 
Round ‘' 1 
“ Green, Square ‘‘ 1 
BAKED BEANS}{-No. 1, Plain 


BEANSt—Refugee Size 1 Whole No. 2...... ..... 


Cut “oe 
Standard Green ‘‘ 


Cut White 


oe 


Stand. White Wax ie 
“ae ‘ 


Red Kidney, Stand. No. 
BEETS}{-Small, Wiole 
ae Medium ace ac 

ae 


No, 2 Evergreen 
2 Shoepeg 
sig Extra 
Ex. Fancy 
Maine Style Standard 
4 Extra Stand 


Western Fancy 

Extra Stand 

Standard 
HOMINY{}{—Inside Enameled No. 3 

Standard 
MIXED VEGETA-) No. 2—12 Kinds 
BLES FOR SOUP{/ 
OKRA AND ) No. 2 Standard 
TOMATOES.ts “ 3 
PBAS*-No. 1 Ex. Sifted E. J 

‘* 2 Karly June Stand 

aS ‘“* 2 Ex. Stand. Early Junes 

‘* 2 Sifted 


2 Early June Seconds 
2 Sifted 
2 Extra Sifted, ‘‘ 
2 Ex. Stand. Marrowfats 


Continued on Next Page 


2 75 
3 §0 
2 15 
> 2 0§ 
cove 165 1 & 
Igo 1 65 
Risin: 80 80 
85 65 85 
3 10...., 2 40 2 65 2 75 
CORN{— 
85 
2 Extra 1 20 127% 30 
Extra Fine Sifted... 160 165 1 6§ 
SOAKED, No. 42K 55 


THE Canning TRADE 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned ‘food 
situation as IT TS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., Oct. 24th, 1914. 

The canning season of 1914 for tomatoes is now on the 
final lap of its run, and in a couple of weeks the last factory 
whistle will sing its requiem, unless Jack Frost gives out the 
hymn earlier. Tears of joy, not of sorrow, will mark the pass- 
ing, for it has been a season of trial and tribulation, hope and 
fear, and it has rained upon the just and the unjust alike. It 
is not difficult to diagnose the situation accurately, the difficul- 
ty is to apply the remedy. The stringency in the money mar- 
ket is the root of the trouble, and the cure is in the hands of 
the financial powers. The concensus of opinion, however, ap- 
pears to be that the decline in the market prices has run its 
course. 

The steady buying of tomatoes in car lots does not attract 
much attention, but it wears away the stocks at the cannery 
and the goods go into line for immediate consumption, not to 
come back on the market again for resale, as is the case when 
big blocks are bought and stored away in anticipation of a 
later advance. Buying tomatoes at today’s low prices looks 
like purchasing gold dollars at 95c, but the lack of the ready 
cash to make the transaction interferes with the deal. It 
would be forgivable to pawn the family jewels to get the 
liquid cash for that purpose. 

Business was dull this week in the other lines of canned 
vegetables, and orders for straight carlots of any one article 
were conspicuous only by their scarcity. Pool carload ship- 
ments appear to be the order of the day, and some of them are 
made up of five or six articles. Ordinarily, in periods of dull- 
ness, the canners offer inducements in the way of cut-prices to 
get business, but outside of the shading of a few quotations 
there is no pressure to force sales now. The fall pack of 
string beans, spinach and sweet potatoes has attracted orders 
for those items, more than for the other vegetables, but there 
was no snap to the market. 

Pears are the only article in canned fruits that show any 
activity, and the largest demand is for the higher grade in 
heavy syrup. The buying of apples has fallen off, and only 
small orders came in this week. Pie peaches were fairly ac- 
tive, but the other grades of peaches were dull. Next to noth- 
ing was done this week in berries, cherries or pineapples, and 
were it not for the small stocks held here these items would 
be lower. They will probably not become active until the gen- 
eral market has some improvement. 

The fall canning season for cove oysters is now on. Note 
prices for the new pack, for shipment as wanted. 

THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., Oct. 23rd, 1914. 

No. 3 standard tomatoes are quoted in this market at 
65c; No. 2s at 50c, and No. 10s at $2.35. Extra standard hand- 
packed No. 8s at 70c to 75c, and 2s at 60c. The demand is 
light and the market weak. The pack is finished. 

Standard corn is quoted at 60c; extra standard at 75c; 
fancy, 85c; with demand light and movement slow. Business 
generally is in an unsatisfactory condition. 

Pumpkin is quoted at 57%c to 60c for No. 3s, with No. 
10s held at $1.65 and the demand is fair. The market on 
other canned vegetables is slow and more or less irregular. 

HARRY C. GILBERT CO. 


CANNED VEGETABLES PRICES—Continued. 
Chieage 


Baltimere flew York 

PUMPKIN{-Standard No. 72% 80 

** to 2 25 

SAUBRERAUT}-Hatra Quality No.3......... ge 92% 

Standard Jo 

SPINACH{-Standard go ge 

SUCCOTASH{-Green Beans No. 2........ 85 87% 

Dry Beans 80 85 

POTATOES}-Jersey No. 8s 
Standard ‘‘ 3....... 80 87% 

Southern ‘* 10....... 2 go 

TOMATONS Extra Stand. 75 

Standard le 65 75 

Fancy 275 2 60 

“ 3 “ “ 65 

“yo, Maryland ‘“... 215 

ro, Jersey 2 50 

“7 Fancy San. Cans 5% inch... 1 15 I to 

CANNED FRUITS 

APPLES—New York No. 87% 85 

Michigan ‘‘ 43 ........ 85 

2 Ie 2 10 

APRICOTS—Cala. Stand. I 65 
No. 75 717% 

Standard 62 

Preserved 2.. IIo 30 

BLUEBERRIES§-Stand. I 00 I 10 

2 Seconds, Red....... 60 
2 White...... 67% 67% 

“ Red ‘* 2 Stand. Water............. 85 

“Wee ¢ © wine I 25 

“ Ex. Preserved........... I 25 

GOOSEBERRIES§-Stand. No. 60 

PEACHES*-Cala. No, I 70 

‘ Ex.Stand. ‘‘ I 90 

PEACHES t-Southern Stand. 1 40 

No. 1 Ex. Sliced Yellow, .. 75 85 

2 Standard White........ 80 80 

Seconds, White............ 70 72% 

** 3 Standards, White........ 120 1 25 

ellow........ I 25 I 30 

White......... 1 45 I 50 

Yellow....... I 50 155 


Continued on Next Page 


72% 
2 25 
80 
717% 
72% 
3 50 
3° 
85 
I 20 
I oo 
80 
7° 
65 
5° 
235 
2 50 
I 
2 20 
85 
2 10 
I 7o 
8e 
I 
as 
80 
6 co 
75 
ge 
80 
I 25 
I 50 
7 5° 
85 
3 60 
I 85 
I qo 
I 00 
I go 
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WAUKESHA, WIS. 


Waukesha, Wis., Oct. 23rd, 1914. 
In spite of the continued reports of lack of demand for 
peas, Wisconsin canners are shipping a good many cars each 
week, and while prices are low, buyers seem more inclined to 


take hold of large blocks, with consequent relief to the situa- 
tion. Fancy peas continue in good demand, with limited offer- 


ings. CRARY BROKERAGE CO. 


APPLES TO SUPPLY THE WORLD. 


At the By-Products meeting in Portland the other day, 
Senator Paulhamus of Puyallup, Wash., startled the audience 
by making the statement that when the apple trees now 
planted in the State of Washington come into full bearing, at 
the present rate of production, every railroad now running into 
the state will have to run a train of fifty cars every two hours 
for ninety days to handle the apples of that one state alone 
if shipped fresh. “By-Products” seems to be the answer, says 
the Fruit Distributor, by which it means canning them would 
seem to be the only remedy. This being the case the can- 
ners will do well to enlarge the market for canned apples, and 
it should be ten times as great as it now is, and what is more, 
might easily be made so. 


. Me—wWhile the supply of sardine herrings at 
Eastport and other Eastern canning centers has been rather 
uneven of late, it is confidently predicted that before the close 
of the season the canners will have packed the usual quantity 
of between 2,000,000 and 2,500,000 cases. Some of the plants 
have been running day and night. 

Morristown, N. J.—It is reported that a canning factory is 
soon to be built near the Hanover station. Geo. M. Hunter, 
of Newark, who has other factories in the city, is the pro- 
moter and has purchased 15 acres of land for the new plant. 


STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
CIROULATION, ETC., of “The Canning Trade,” publish weekly 
at Baltimore, Md., required by the Act of August 24, 1912. 


NOTE—This statement is to be made in duplicate, both 
copies to be delivered by the publisher to the postmaster, who 
will send one copy to the Third Assistant Postmaster General 
(Division of Classification), Washington, D. C., and retain the 
other in the files of the postoffice. 


NAME OF 
Editor, Arthur IL. Judge. 
Managing Editor, same. 
Business Manager, same. 
Publisher, same. 


POSTOFFICE ADDRES& 
Woodbourne Ave., Govans, Md. 
Same. 

Same. 
Same. 


OWNERS.—(lIf a corporation, give names and addresses 
of stockholders holding 1 per cent. or more of total amount 
of stock.) 

Winston Ave., Govans, Md. 
Woodbourne Ave., Govans, Md. 

Known bondholders, mortgagees, and other security hold- 
ers, holding 1 per cent or more of total amount of bonds, mort- 
gages, or other securities. 


There are none. 


Average number of copies of each issue of this publica- 
tion sold or distributed, through the mails or otherwise, to 
paid subscribers during the six months preceding the date of 
this statement. (This information is required from daily 
newspapers only.) 

(Signed. ) ARTHUR I. JUDGE. 

Sworn to and subscribed before me this ninth day of 
October, 1914. LOUIS C. KLERLEIN, 

Notary Public. 

(My commission expires May 1, 1916.) 


CANNED FRUIT PRICES—Continued. 


PEACHES}-No. 3 Selected, Yellow......... 1 60 


PEARSt{-No. 2 Seconds in Water 
2 Standar 
3 Seconds in Water 
3 Standards in Water, 
” Ex. ” 
PINE- Bahama Sliced Extra No. 2 
APPLE* Grated 
$liced Std. 
Grat 
Hawaii Sliced Extra 


Ss 


Shredded Syrup 
’ Crushed Water 
Rastern Pie Water 


PLUMSt—Water 
” Syru 


ip 
Water 
No. 1 Black Water ......... 


Black Syrup 2 
Red 


Black Water” 10... 
STRAW- Ex. Stan. Syrup No, 2 
BERRIES§— Preserved 
Extra 


CANNED FISH. 


HERRING ROE*-Stan. No. 2................. 
LOBSTER*-Fiats, 
Flats, 1 1b 
OVSTERS§-Stan. 5 0z. 
” ” 4 
” Io oz. 
8 oz, 
Selects 
BALMON—Sockeye Tall 
Flat 


Red Alaska Tall 


RASS PAGS SHS 


SHRIMP}-Wet or Dry No. 


(Baltimere Shrimp prices f.o b. Mississippi.) 


Dw 


PRES 


(t) corrected cosh week Oy Thee. J. Meehan & Co., Brokers 

“ Cranwell & Co., Brokers 

“ Shriner & 6o., Brokers 

© AL Taylor & Sons, Brokers 
New Yerk and Chicago prices Corrected by Special Correspondence. 


Baltimore Mow Yerk  Chicags 
” ” 
Peeled. 310 328 325 
70-80 87% 90 
= = 125 95 
167% 175 
” ” ” Stand 2 I 40 I 55 
” ” 
_ 2 
RASPBERRIES§ go 95 110 
6 00 6 50 
I 65 1 65 
Standard Water 6 25 7 00 
1 45 ue 
$736 
+ 
135 
: 2 40 
2 20 1 80 
” ” % 15 
Medium Red, Talls I20 I10 
rie 148 
6145 
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Brokers 


Favorably Known to the Canning Industry 


‘Regular and Sanitary Can Prices 
F, O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following goleer for Cap Hole Cans:-— 


Size Opening 


3 Sin. 2 1-16 in, 
5%4in. 27-16in. 
“to 21-16in. 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. . 


OYSTER CANS 
2-11-16 inch diameter Pa inch high 


3-5-16 oe 
3-15-16 


Sanitary or Open Tep Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can ome quote the following prices for Sanitary or Open 


Season 
$10 75 per M 


“ 


OFFICIAL STANDARD SIZES OF CANS. 
Cap Cans 


CANNERS’ METALS. 


torotons 1to4 tons 
31 37 31 75 
31 37 
3 9° 


PIG: 
PIG. LEAD or Federal 


SOLDER—Drop and Bar 
Wire Ceil............. je 


TIN PLATES. 


14x20, 107 lbs, Base Bessemer Steel 
14x20, 100 lbs. ‘“‘ Bessemer Steel 
14x20, 95 lbs. ‘* Bessemer Steel 
14X20, go lbe. Steel 


= The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 
-CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping —_ the ideas of those who 
know and appreciate the true value of salesmanship. 


4 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3766 


We sell every responsible wholesale grocery house 
in Chicago and specialize in Canned Foods. We refer 
to any wholesale grocery house in Chicago, or to 
Mercantile City National Bank, Chicago, as to our 
reliability. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


Season 
3 ounce $ 8.50 as 
6“ 3- TI.00 
_ | JOHN A. LER JOHN B. HENDERSON 
1 size 4 ‘ 
SanrTaRY Cans 
“ Wire Segmentzs...... 22 21 20 


THE Canning TRADE 


THE CANNED GOODS EXCHANGE adie 
OF BALTIMORE, MD. ‘ STICKNEY 


President, F. A. TorscH Vice-President, Gro. N. SYRUPING MACHINE 


Treasurer, LEANDER LANGRALL Secretary, W. F. ASSau $125 00 
COMMITTEES: 

Executive: Joun S. Gress, Jr. E.C. WHITE ALBERT T. MYER Instantly adjustable while run 

Arbitration: Jno. R. BaAINKS HaMPToN STEELE C, J. SCHENKEL | ning. Will handle one, two or 


iP. three pound cans, and do per- 
FraNEK A.CurRY G. SUMMERS, JR. fect work. 


Commerce: D.H. STEVENSON RuFus M. A. J. HUBBARD 
E, F. THomas WILLIAM SILVER CONDENSED MILK 
FILLER 


Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
Standard machine of its class, 


LERoy M. LANGRALL W. E. ROBINSON 
Claims: BEN]. HAMBURGER Ww». A. WAGNER Jas. B. PLATT 

E. H. CL¥MENT F. BUTTERFIELD | in use by all the largest 
Hospitality: {REBS E. A. KERR concerns. 
Brokers: H. A. WAIDNER WM. GRECHT 4d. FLEMING 


Counsel: GorMAN H. EMORY Chemist: Cuas. GLASER SPECIAL FILLING Ma- 
3 CHINES for any purpose or 


- 4 =) 


capacity. EVAPORATED 
CREAM, BAKED BEANS, 


CANTON BOX COMPANY «FATS, (OILS, MUSTARDs, 


etc., in round or square cans 
2501 to 2515 Boston St., Baltimore, Md. 


or glass jars. 


HENRY R, STICKNEY, ys, 
PAC K| N G BOX ES | Special Agent SPRAGUE CANNING MACHINERY COMPANY, 


—FOR— 
Made up or in Shooks. Cargo or Carload. NEW ENGLAND STATES. 


WELL ER-MADE | 


RADIAL STACKING CONVEYOR WELLER PURITY SYSTEM 
All-Steel Frame. Self Contained Drive. Continuous Feeding, Washing, Sorting and 
Engine, Motor or Belt Driven. Scalding of Tomatoes. 
If you handle quantities of Peas, Beans, Corn, Tomatoes or other Vegetables, Fruits, Meats or Fish in bulk, cans, bales, 


barrels or boxes, we can give you a WELLERMADE Conveying or Elevating System that will do this service better and 
for less money than you can do it by hand. 


Fie us your conditions and we will make up a proposal showing cost of installation, cost of operation and saving over 
hand methods. 
WRITE TO-DAY FOR CANNERS’ CATALOG-—C=24 T. 


NEW YORK - 5O CHURCH ST. 


WELLER MFG. CO., Chicago, 


BALTIMORE = GARRETT BLDG. 


§ 
a 
| 
“3 
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THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themse.ves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bidg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


WE MANUFACTURE 


ER 
‘ FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SI1L,V ER 
Let us know your wants 


JOHN G. MAIER’S SONS, The Lacquer People 
Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING and EVAPORATING HEADQUARTERS ARE AT 


The BROWN, BOGGS 6O,, Ltd, 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CoO. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. BOUTELL MFG. CO. 

8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. S. KERN MORRAL BROS. 
CHISHOLM-SCOTT CO. SINCLAIR SCOTT CO 
W. A. TRESCOTT CO. C. M. KEMP MFG. CO. 
C. J. TAGLIABUE MFG. CO. J. B. FORD CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, 
TAGLIABUE TEMPERATURE CONTROLLER FRANK HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL 
GREEN CORN HUSKERS 
BAKER-SHIPPEE AGITATING COOKER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 


Buy Direct From The Manufacturers 


We have eight warehouses, all centrally located on rail 


4 D DREYER & C0 | ' and lake, free switching on carloads, specially adapted 
s ® TY] nc. for storage of Canned Goods, Dried Fruits, etc. 


| ALICEANNA AND SPRING STREETS Have never frozen a case of canned goods 
| BALTIMORE WAKEM & McLAUGHLIN 
INCORPORATED 


LOCK CORNER BOXES CHICAGO - ILLINOIS 


| 
} 
| 


; 
5 
1 
| 


30 THE Canning TRADE 


SAVE THE MONEY!! MACHINERY.” 


SOMEBODY WANTS IT 
WHY NOT TELL WHAT YOU HAVE! The rust will 
ruin, or moths devour while you have it stored, making u 
your mind. Offer it NOW, while in good condition, + aecdin 
a “FOR SALE” Ad in The Canning Trade. 
THEY ALL SBE IT!! 


WE HAVE PROOF 


that 


20th CENTURY 
GAS MACHINES 


save from’30 to 50% of Gas Consumption } 
and give greater efficiency and better 
results than other systems. 


Canners now using 20th Century Gas } 
Machines will prove to your complete 
satisfaction their absolute superiority. | 


Write us for proof. 


BALTIMORE. MD. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


THE RUST PROOF CAN 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


SEELY BROS. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


Sole Manufactures Blaine, Wash., U.S.A. 


Ly 
C7 
THE IMPROVED WAY Gusto! — 
408 E. OLIVER STREET 
) 
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» EMPLOYMENT’ EXCHANGE. 


NOTICE ‘*°O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of Tox Canning Trapz, 
stamps should be sent to be used in forwarding answers, as the 
P, O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Wanted—Position of responsibility with good concern. 
Long experience with Merchants and Miners’ Transportation 
Co. Good shipping clerk, billing clerk or office man. Address 
BOX B-120, care The Canning Trade. 


Wanted—Position as Sanitary Can Maker by man of prac- 
tical experience with sanitary cans and can making machinery. 
Address BOX B 118, care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor On peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


Wanted—To make change for season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days. Address F. J. 
HETCHLER, Franklinville, N. Y. . 


WANTED—Position as can salesman, have had several 
years’ experience in twenty odd States on “‘Canners’ Cans” and 
the “general line.” Address Box 128, care the Canning Trade. 


WANTED—Position by an expert cook on catsup, chili 
sauce, tomato puree, salad dressing, pork and beans with toma- 
to sauce and other lines. I have the practical experience with 
tomatoes from growing the plants until the finished goods is in 
the bottle. Can give best of reference. Apply Box B 135, care 
The Canning Trade. 
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SITUATIONS WANTED~—Continued. 


Wanted—Position as salesman, five years experience on 
both ‘“‘packers” and the general line; large personal acquaint- 
anceship with trade in Southwest. Address 

BOX B 132, care The Canning Trade. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 

Address BOX B 123, care of The Canning Trade. 


WANTED—Energetic married man under 40 years of age, 
with hustling ability and over 15 years’ field to consumer ex- 
perience, as manager of some of largest full line New York 
State canneries, and highest reference as to character and 
ability will consider any good money-making proposition, pre- 
ferably canned foods lines; object, part or eventually full own- 
ership of business. Can invest reasonable amount in business 
to show good faith. At present holding and can hold indefi- 
nitely fine managing position paying large salary and deliver- 
ing the goods to present employers. Address “Progressive New 
Yorker,” care The Canning: Trade. 


HELP WANTED. 


Wanted. An experienced and practical man, in an es- 
tablished salt fish packing and fish and vegetable canning 
plant, situated in one of the most desirable locations on the 
Atlantic Coast; an attrctive offer to the right man. 

Address, BOX B-131, 
care The Canning Trade. 


WANTED—A thorough and competent man of middle age 
who has had experience operating Clam and Oyster canneries. 
Must have first-class recommendations and be willing to carry 
out instructions to the letter. Good opportunity for the right 
man who is competent and capable of delivering the ‘‘goods.” 
Location, Pacific Coast. SEA BEACH PACKING WORKS, 
Aberdeen, Wash. 


IF YOU WANT 


A New Formula 


Special Information 

Factory Advice 

Process Times and Data 

The Services of an Expert 
Consult 


L. HINCHMAN 


1 W. Main Street 


HADDONFIELD - - N. J. 


GEO. E. LOCKWOOD CO. 


CANNING MACHINERY 
AND SUPPLIES 
308 Chestnut St. na Phila. 


Box Shooks & Crating, 
Climax Flux, etc. 
Condensed Milk Machinery. _ 
(Fillers, Sterilizers, etc.) 


_ 
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THE Canning TRADE 


Maastacteers CANNING HOUSE MACHINERY & SUPPLIES Oyster Steam Box 


We have a 

large and 

fine equip- 

ment of 

machinery; 

therefore, 
satisfactory 

service 


With Improved Hinged Door; Making the 
“Perfection” Power Crane Work Lighter and Quicker. 


Pea Graders CLONE Pulp Finishing 
Machines 


Pea Filles fi Continuous 
| sian, 4 Renneburg & Sons Co. 
Crates Exhaust Boxes Machine and Boiler Works 
Trecks |. Pineapple 
Machinery 
“CRCLANE” PULP MACHINES ATLANTIC WHARF 2639 BOSTON ST. 
THE SINCLAIR-SCOTT CO. BALTIMORE, MD. Boston @ Lakewood Ave. Baltimore, Md. 


WORKS: OFPICE: 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


THE MORRAL CORN CUTTER Either single or double cut ° 
Freeport, Ill., September, 24, 1914. 


Messrs. Morral Brothers, 
Morral, O. 


Gentlemen: 

We are using four of your Double-Cut Corn Cutters, which have given perfect 
satisfaction up to date. We are thoroughly ‘convinced that these cutters will produce 
a great many more cans per ton than the single cut machines that we have been using. 
We are not through canning for this season, therefore cannot give exact figures on our 
entire pack. We have based our estimate on a few loads ata time. Our corn has not 
been up to the usual quality, but at the same time, we are sure it will average a good 
many more cans per ton than any previous years on account of being cut on these 
machines. A part of this increase of cans per ton is owing to the fact that these 
machines will take almost any sized or any shaped ear, including nubbins. 


Whenever we are in the market again for double cut machines, we will be sure 
to give you an order on this year’s experience. 
Very turly yours, 
KEENE CANNING CO. 


PATENTED 


The Morral, Bros., Morral, 0. Rochelle, Ill., Sept. 24, 1914. 
Gentlemen: 

We have been very well pleased this year with your husking machines and with your cutting machines. We have run one line from one 
hundred and thirty-five to one hundred and fourty cans per minute and have cut the corn with five Morral cutters. The cutters have given us an 
increased yield this year, due, I think, to the improved knives. 

We have also used the Morral huskers with good success this year. We have also used one of your double huskers. We deem it a great 
improvement in many ways as it has less upkeep and less power and it takes less room. All things considered, I believe the Morral husker is the best 
on the market. If I were going to equip a factory, I would certainly use the double Morral husker. One of the advantages in using husking machines 
is the taking off of the silks and we have a much cleaner corn than by hand husking. I take F pay = in recommending both the Morral cutter and 
the Morral husker. The butting device on the Morral husker prevents the waste of corn and adds to the efficiency. 

Yours very truly, 
GEO. E. STOCKING CANNING FACTORY 
By Geo. E. Stocking, Prop. 
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THE Canning TRADE 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale—Two 225, two 100, two 50, two 40, one 30, 
two 20 and two 10 gal. copper steam jacketed kettles, 
complete. All of the above kettles are entirely new, are 
well constructed of heavy copper, thoroughly tested and 
guaranteed to stand 100 ponds steam pressure. These 
kettles are ready for immediate shipment and we offer 
them subject to previous sale at a bargain for cash. 
Write for prices. 


BRASS WORKS, Hamilton, O. 


For Sale—Business in a small machine, sold to can- | 
Will include everything necessary to conduct the © 
Reason for selling, have no other machines to | 


ners. 
business. 
share overhead costs, consequently office salaries and ex- 
penses eat up profit. If you are selling other machines 
this little business will add to your profits $750 per sea- 
son of four months, based on sales of past two years. 
Should increase 45 per cent. each year. Price, $3,000. If 
interested, address Box A-130, care The Canning Trade, 
Baltimore. 


For Sale-—One indicated 24 H. P. Horizontal En- 
gine, one 60 H. P. Vertical Boiler. Now in use at our 
place, 611 and 613 William street, Baltimore. Will sell 
together or separate at low prices. 

CUYLER & MOHLER, 
Jobbers of Pipe Fittings, Valves, Boiler Tubes, Pack- 
ings and General Supplies. 
611 and 613 William St., Baltimore, Md. 


For Sale—1 No. O 20th Century Gas Apparatus, with 


Address HAMILTON COPPER & 


| 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 


If your trade-mark is not registered under this Act it should 
be at once. 


300 gal. gasoline tank. About as good as new, used only | 


10 weeks. C. W. BAKER, 


Aberdeen, Md. 


For Sale.—One Star Capper, in excellent condition, 
with conveyor table. 
Also want first-class second hand Bean Grader and 
Bean Cutter. Address, 
KENTWOOD CANNING CO., 
Kentwood, La. 


Seed Peas For Sale. 


—— 


_ For Sale.—Seed Peas. Very choice stock of Ad- 
mirals, Advancers and Horsefords. All Wisconsin 
grown. For prices and samples address, 

BOX A-134, Care The Canning Trade. 


If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 
Published Monthly at 


36 La Salle Street CHICAGO, ILL. 


LATEST IMPROVED 
KRAUT CUTTERS! 
GERMAN PATTERN! 


The machine that produces 
that LONG, FINE-CUT KRAUT 


ALSO MANUFACTURE 
CORE CUTTERS 
VEGETABLE AND 
MINCE MEAT CUTTERS 


John E. Smith’s Sons Co. 


BUFFALO, N. Y. 


we 
PATTERN 
KRAUT CUTTER , 


MERICA 


N CokeT 


ates 


in PI 


Highest quality TIN PLATES— specially adapted to the 
e also manufacture Black Sheets, Galvanized Sheets, 


A 


uirements of the canning and packing industries. 
erne Plates, Formed 
roducts, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


etal Roofing and Siding 


h, 


ERICAN”’ brands 


| 
|= 
| 
| 
EMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgij Pa. Specify AM 


CANNERS READY REMINDER OF 


UACHINERY ANB SUPPLIES USEB CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co. 
Baltimore. 
Max Ams oy! Co., Mt. Vernon, N. Y. 
J. S. Hall Mfg. Co., Baltimore 
Sprague Cann ng Machinery fe. Chicago. 
Books on Canning, Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Balti- 
more, Md. 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co.. New York City. 
Sprague Canning Machinery Co.. Chicago. 


Boxes and Box Shooks. 


Canton Box Co., Baltimore 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Harry C. Gilbert Co.. neon, Ind. 
Lee Brokerage Co., Chicago. 
J. M. Paver Co., Chicago. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Continental Can ‘Co., Syracuse, Chicago, Bal- 
timore. 
Johnson-Morse Can Co.. Wheeling, W. Va. 
Sanitary Can Co., Fairport, 
Southern Can Co., Baltimore. 
Can Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
Ayars nt Co.. Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 4 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Pee, & Co., Baltimore. 
&J.A. Steward, Rutland, Vt. 
et, Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co.. Salem, N. J. 
Brown-Boggs Co., Hamilton, Ont. 
E. J. Judge, San’ Francisco. 
A. K. Robins & Co., Baltimore. 
Geo. E. Lockwood Co.. Philadelphia. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Henry R. Stickney, Portland. 


Can Righting Machine. 
Borden & Blakeslee, Cazonovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
L. & J. A. Steward Rutland, Vt 
Sprague Canning Machinery Ce. Chicago. 


Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Cayper Mfg. Co.. Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. - 
Geo. W. Zastrow, Baltimore. 


Capping Steel Clamp. 


Colbert Cang. Machy. Co.. Baltimore. 


Catsup Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning» Machinery Co.. Chicago. 


Cleaner and Cleanser. 
J. B. Ford Co.'s “Wyandotte,” Wyandotte, 
Mich 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Oe N. J. 
Morral Morral 
A. K. Robins & Co., Md. 
Sprague Canning Machinery Co.. Chicago 


Corn Huskers, Cutters and Silkers. 


Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc. 
oes Copper & Brass Works. Hamil- 
on, 


Cranes and Carrying Machines. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Co.. Chicago. 
Mfg. Co., Chicago. 

Geo. . Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Disinfectant and De-Oderizer. 
Bannerman Chemical Co., Syracuse, N. Y. 


Crates, Iron Presses. 


Morral Bros., Morral. O. 

E. Renneburg & Sons, Baltim 

Sprague Canning Machinery Co. 
Geo. W. Zastrow, Baltimore. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 


E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds, 
Ayars Machine Co.. Salem. N. J. 
Colbert Cang. Mchy. Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
Henry R. Stickney, Portland, Me. 


Fire Pots. 


Ayars Machine Co.. Salem, N. J. 

J. 8S. Hull Mfg. Co.. Baltimore. 

Cc. M. Kemp Mfg. Co., Baltimore. 

R. Renneburg & Sons. Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Flux. 


Grasselli Chemical Co., Cleveland, O, 
Geo. E. Lockwood Co., Philadelphia. 


Gas Machines. 


Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
Canners’ Exchange. Chica 
(Lansing B. Warner, Manager.) 


Kerosene Oil Systems, 
J. S. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Hamilton Copper & Brass Works, Hamil- 
ton, Ohio. 

Geo. E. Lockwood Co.. Philadelphia. 

Edw. Renneburg & Sons, Baltimore. 

A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co.. Baltimore, Md. 

Geo. W. Zastrow, Baltimore. 


Kraut Cutters. 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Labels. 
R. J. Kittredge & Co., Chicago. 


Labelling Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morfal Bros., Morrai, O 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 
Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Malling Maehine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 
Edw. Renneburg & Son, Baltimore 
Sprague Canning Machinery Co.. Siena 
Geo. W. Zastrow, Baltimore. 


Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 


Fred H. Knapp Co., Westminster, Md. 
EK. J. Judge, San Francisco. 


Patent Attorneys. 


Edw. S. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders, 
Brown-Boggs Co., Hamilton, Ont. 
Edw. Renneburg & Son, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Peeling Tables—Tomatoes. 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery. 
EK. J. Judge, San Francisco. 
Kk. J. Lewis, Middleport N. Y. 
The John R Mitchell Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Sanitary Cans. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Continental Can Co., Syrac use, Chicago, Bal- 
timore. 

Sanitary Can Co., New York City. 

(Indianapolis, Bridgeton.) 
Southern Can Co, Baltimore. 
L. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 


E. W. Bliss Co., Brooklyn, N. Y. 

E. J. Judge, San Francisco. 

Max Ams Machine Co.. Mt. Vernon, N. Y. 
Steward, Rutland, ve. 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol 
Leonard Seed Co., Chicago, ii. 


Sieves and Screens. 


Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Scalders, Tomato, etc. 


Ayars Machine Co., Salem, N. J. 

Morral Bros., Morral, 

Edw. Renneburg & Son. Baltimore. 

A. K. Robins Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Solder and Metals. 
E. M. Lang Co., Portland, Me. 


Solder Cap Hemming Machines. 
E. W. Bliss Co., Brooklyn, N. Y. 
BE. M, Lang Co., Portland, Me. 
Torris, Wold Co., Chicago. 


String Bean Machinery. 
FE. J. Lewis, Middleport, N. Y. 


Syrupers (Automatic) 
Colbert Cang. Mchy. Co., Baltimore. 
E. J. Judge, San Francisco. 
Sprague Canning Machinery Co.. Chicago. 


Tin Plate. 
Washington Tin Plate Co., Washington, Pa 


Wipers, Can, 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Sprague Canning Machinery Co.. Chicago. 
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THE Canning TRADE 


What Some Users Say: 


‘‘We run for weeks and did not lose a can.’’ 

‘‘No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*‘We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Gans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


“STEWARD” DOUBLE SEAMER, Ne. 6 


THE CAN 
STANDS STILL 


With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
eo by making or using sanitary cans with 
ock and lap side seam. 


SALES OFFICE FACTORY 
CHICAGO = - HOOPESTON = - ILL. 
We have the following machinery 
to show you at our 
BALTIMORE OFFICE 
44-46 Market Place 


Sprague-Lowe Sanitary Hand Tomato Filler 
Sprague-Lowe Ketchup Finisher 
Sprague-Lowe Pulp Machine 


Pineapple Sizer. 


Sprague-Lowe Flash Coil CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Sprague Sanitary Scalder 
Colbert Tomato Filler 
Sprague Roller Conveyor 
Triumph Peeling Table 
Sprague No. 5 Corn Cutter 
Cuykendall Corn Mixer 
Sprague No. 7 Corn Silker 
Sprague Universal Syruper 
Sprague Rotary Capper 

Our New Sprague Roller Exhaust 
Hawkins Universal Capper 
Sprague Sanitary Can Washer 
Jones Stud Hole Can Washer 


Speed of Machine, 400 to 500 revolutions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 35 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


The next time you are in the neighborhood THE JOHN R. MITCHELL C0. 


stop in and look them over 


SPRAGUE CANNING MACHINERY . CO. Canning and Canmaking Machinery. aaa 


Foot of Washington St., BALTIMORE, MD., U. S. A. 


aus 
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CONTINENTAL CAN CO 


BALTIMORE 
CANONSBURG, PA. 


CHICAGO 


NEW YORK SYRACUSE, N. Y- 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 


Interchangeable for any standard size cans. 


3 


